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ANNED 


DOD  lYLANUAL 
for  the  ARMY 


It's  a  virtual  encyclopedia  of  helpful 
information  about  canned  fcMxls.  It  tells 
how  tliey're  prepared  and  canned,  gives 
their  nutritive  values  and  eomnion  uses, 
describes  the  best  methods  of  handling 
and  storing  them.  It  also  contains  time¬ 
saving  charts  to  determine  average  serv¬ 
ings  and  cost  per  serving  of  all  canned 
foods  appearing  on  the  Army  Sub¬ 
sistence  list. 

A  tribute  to  the  value  and  need  for 
such  a  book  was  demonstrated  by  a 
request  from  the  Quartermaster  Corps 
that  enough  copies  he  printed  to  pro¬ 
vide  each  Mess  Sergeant,  Commissary 
Officer  and  student  at  schools  for  bakers 
and  cooks,  with  a  copy. 

American  Can  Company  is  particu¬ 
larly  proud  of  this  new  and  important 
addition  to  its  long  list  of  booklets 
designed  to  promote  a  better  under¬ 
standing  of  the  foods  you  pack. 


WITH  CANNED  FOODS  destined  to  play 
an  ever-increasing  part  in  the  feed¬ 
ing  of  our  armed  forces,  many  thousands 
of  soldiers  unfamiliar  with  canned  foods 
will  he  called  upon  to  buy,  handle, 
store,  and  cook  these  products. 

'Po  help  the  Army  train  men  for  these 
important  duties,  American  Can  Com¬ 
pany,  with  tiu*  co-operation  of  the 
Quartermaster  Corps,  has  conqdeted 
a  carefully  prepared,  comprehensive 
"Canned  Food  Manual". 


program.  Look  ahead;  check  your  canning 
machinery  needs  for  next  year,  and  place 
orders  well  in  advance;  right  now  if  possible — 
to  assure  delivery  early  in  1943. 


AM ACHE 


GOVERNMENT  NEEDS  C0ME^^W«» 
But  CANNING  MACHINERY  is  Vital  Too 

War  production  must  have  first  call  on  all 
manufacturing  facilities.  But  we  are  not  neglect¬ 
ing  your  Canning  Machinery  Needs — equally 
important  for  Victory.  You  can  help  in  this  dual 


IDEAL 

yiNERS 


Their  use  means  a  larger  profit  for  the 
canner  because  they  thresh  peas  more 
efficiently  and  permit  the  packer  to  get 
a  pack  of  better  quality. 

Our  entire  organization  specializes  in 
the  manufacture  and  service  of  Hulling 
Machinery  for  the  threshing  of  Green 
Peas,  Lima  Beans  and  similar  products. 
We  do  not  make  any  other  class  of  Ma¬ 
chinery  to  divide  our  efforts.  All  of  our 
efforts  are  devoted  to  serving  the  Can¬ 
ning  and  Freezing  industries. 


FOOD  MACHINERY  CORP.,  Hoopeston,  III. 

Please  send:  Full  Details  Re: _ 

Q  Your  General  Catalog 


Attention  of:_ 


(Spro9tie -Sells  Division} 
HOOPSSTON,  ILilNOIS 


PEA  CAXNERS 


MAIL  COUPON  for  Free  Catalog,  Modern  Canning  Machinery 


LEWIS  QUALITY  1^ 
GRADER  &  WASHER 


SPRAGUE  -  SELLS 
BLANCHER 

Offers  greatest  capa¬ 
city  in  smallest  floor 
space.  Will  not  crush 
or  damage  peas. 
Economical  in  steam; 
requires  little  power. 
Sanitary;  easy  to  keep 
clean.  All-steel  weld¬ 
ed  type  construction. 


Almost  as  if  by  magic, 
this  improved  grader 
separates  the  fancy  peas 
from  those  which  are  too 
mature.  Operates  on 
gravity  principle.  Effi¬ 
ciency  is  increased  by 
automatic  control  of  brine 
density  —  due  to  whirl¬ 
pool  action,  gives  excel¬ 
lent  service  as  washer 
for  peas,  beans  or  whole 
kernel  corn. 
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rates  upon  application.  Forms  close  Wednesday;  cover  forms  Tuesday.  Copy  required  for  proof  ten  days  in  advance  of  close.  Entered  as  Second  Class  matte, 
at  the  Post  Office,  Baltimore,  Md.,  under  Act  of  March  3rd,  1879. 


The  saving  of  machine  power,  horsepower  and  man  power  is  the  key  to  successfully  meet¬ 
ing  food  production  requirements  and  making  the  greatest  possible  contribution  to  the 
victory  program.  Langsenkamp  offers  equipment  that  supplies  greater  capacity,  that  in¬ 
creases  yield,  saves  labor,  requires  less  power  for  efficient  operation  and  assures  depend¬ 
able,  efficient  operation  at  peak  production  capacity. 

SAVES  RAW  STOCK,  SAVES  TIME  SAVES  FINISHED  PRODUCT 

•  The  Indiana  E-Z-Adjust  Pulper  is  an  out- 

u  standing  development  to  meet  present  day 

needs.  Its  instant  adjustability  for  pomace 
^2j||||||||||||||||.  ^  makes  ])08sihle  maximum  yield  and  maximum 

quality  from  No.  2  tomatoes  and  avoids  any 
delay  in  the  operation  of  the  machine.  Ad> 
justment  for  moisture  in  pomace  is  made  by 
R.  ®  movement  of  adjusting  wheel,  changes  he¬ 
ir  ing  made  as  frequently  as  necessary.  Capacity, 

twice  that  of  other  pulpers  of  comparable  size. 

KOOK-MORE  KOILS  SAVE  OPERATING 
EXTRA  TANKS  ^ 

•  By  increasing  the  production  of  cooking 
tanks,  Kook-More  Koils  increase  the  value 
of  production  time.  They  save  time. 

Kook-Mores  evaporate  tank  contents  20 
per  cent  faster  than  any  other  coil.  Rapid 
evaporation  protects  quality.  The  use  of 
Kook-More  Koils  assures  the  retention  of 
proper  color  and  contributes  to  a  finer  % 

flavor  in  the  finished  product.  If  you  re-  I..!  ^ 

(piire  new  coils,  get  Kook-Mores.  They 
will  make  increased  plant  output  easier. 

^  LANGSENKAMP  HOT-BREAK  AF- 

fords  several  savings 

•  Langsenkamp  Hot-Break  increases  yield. 

It  saves  raw  stock.  It  saves  the  pectin  from 

K  .^191  skin  and  seeds,  improving  the  consistency  of 

K  product.  It  protects  quality  by  breaking 

B  stock  under  heat,  reducing  enzymic  action 

B  and  avoiding  aeration.  Assures  juice  of  fine 

flavor  and  color. 


OTHER  IMPORTANT  - 

SAVINGS  — — -  IF 

•  Langsenkamp  Equipment  // 

is  designed  to  make  possible 
the  production  of  finer  pro-  ^ 
ducts  at  minimum  production 
costs.  Each  piece  of  equip- 
ment  is  designed  to  afford 
more  economical  production 
through  increased  unit  capa- 
city,  elimination  of  assistants 
and  helpers,  by  using  less  consumption  of  power, 
by  giving  trouble-free  operation,  avoiding  shut¬ 
downs,  and  by  assuring  a  longer  service  life  with 
negligible  maintenance. 


EQUIPMENT  FOR  SEALING  5-GALLON  CANS 

•  The  necessity  for  many  five-gallon  cans  to  be  used  this  season 
will  call  for  manual  sealing  equipment.  We  have  available  both  or¬ 
dinary  and  electric  soldering  steels.  In  the  Jumbo  Gasoline  Fire- 
|)ot  we  offer  a  splendid  portable  heating  unit  that  has  underwriters’ 
approval.  Refer  to  the  Langsenkamp  Catalog,  or  write  us  concern¬ 
ing  your  requirements. 


INDIANA  JUICE  EXTRACTORS  SAVE 
LABOR  AND  TIME 


I  •  Coring  tomatoes  is  unnecessary  with  the 

“  use  of  Indiana  Juice 

Fxtractors.  These  extractors  automatically  Jjfc/mjyRpBRNNlk 
discharge  cores  and  green  portions  of  tom  a-  NDA^^  |L 

toes  without  pressing.  Have  great  capacity — 
saving  machine  {Ktwer.  Handle  scalded  toma- 
toes  whole,  or  hot-break  stock.  Extract  by 
gentle  pressing  action,  producing  juice  that  is 
extremely  palatable.  Avoid  aeration.  N 


Electric  Soldering 
Steel.  Regular  sol¬ 
dering  steels  also  av¬ 
ailable. 


LANGSENKAMP  JUICE  STRAINER 
SAVES  QUALITY 

•  This  strainer,  placed  in  line  to  filler,  removes 
broken  seed,  fibre,  bag  lint  and  other  objectionable 
material  from  juice.  Pipe  connection  through  top 
of  housing  allows  connection  for  flushing  with  water 
or  steam  whenever  necessary  without  loss  of  time. 
Screen  is  a  four -inch  perforated  cylinder— not  wire 
--of  corrosion  resistent  metal  that  is  permanent,  and 
does  not  get  out  of  shape. 


Jumbo  B'ire|M>t.  Ef¬ 
ficient.  Convenient. 
Portable.  Safe. 


F.  H.  LANGSENKAMP  COMPANY 

^Efficiency  in  the  Canning  PlanC^  INDIANAPOLIS,  INDIANA 
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"What  if  I  do  look  like  a  pyramid?”  sneered  the 
Ancient  Can.  "I’m  made  for  preserving  pickled 
foods,  and  beauty  doesn’t  count  with  me.  Any 
dumb-bell  knows  that.” 

"Only  pickled  foods?  That’s  nuthin’,”  the  Con¬ 
tinental  Can  retorted,  swelling  with  pardonable 
pride.  "Why,  us  fellows  handle  more  than  400 
varieties  of  foods  because  our  linings  are  . . .” 

"Linings?  Never  heard  of  ’em.” 

"Of  course  you  haven’t.  Cans  have  come  a  long 
way  since  your  day.  Now  we  have  more  than  12 


different  kinds  of  linings,  each  used  for  a  special 
type  of  food.” 

"Don’t  tell  me  about  your  linings,”  snapped  the 
Ancient  Can.  "That’s  a  story  for  the  customers; 
they’re  the  ones  who  should  be  told  about  it.” 

Right  you  are,  Mr.  Ancient  Can.  Continental’s 
busy  laboratories  test  constantly  for  new  and  better 
linings.  That’s  one  of  the  reasons  why  Continental 
cans  are  famous  for  high  quality  and  dependability. 

Like  the  rest  of  our  facilities.  Continental’s  lab¬ 
oratories  are  at  your  service  at  all  times. 


CONTINENTAL  CAN  COMPANY 

NEW  YORK  •  CHICAGO  •  SAN  FRANCISCO  •  MONTREAL  •  TORONTO  •  HAVANA 
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A  YEAR  FROM  NOW 
what  will  we  wish 
we  had  done  today? 

★  ★ 

This  is  Donald  Nelson's  slogan. 

He  lives  by  it.  Do  you  ? 

ON  A  hot  summer  day  in  1940,  a  Chicago  businessman 
moved  into  an  office  in  Washington  to  help  his  country’s 
defense  efforts. 

He  hadn’t  been  there  long  when  he  hung  a  motto  on  the  wall, 
as  businessmen  often  do.  But  more  important,  he  put  that  motto 
to  work,  day  after  day,  on  an  18-hour  schedule. 

A  few  weeks  ago  that  same  businessman,  Donald  Nelson, 
moved  again — into  the  biggest  war-production  job  in  history. 
And  that  motto  moved  with  him. 

If  this  simple  thought  can  inspire  one  man  to  such  achieve¬ 
ment,  just  think  what  millions  of  copies  of  it  might  do,  greeting 
Americans  young  and  old,  mighty  and  humble,  as  they  start 
each  day  of  this  momentous  year  of  1942. 

That’s  why  we’ve  reproduced  Mr.  Nelson’s  motto  here,  “suit¬ 
able  for  fi'aming,”  as  the  saying  goes.  We  think  every  man, 
woman  and  child  ought  to  cut  it  out,  and  keep  it  where  his  eye 
can’t  miss  it,  until  that  happy  day  when  Uncle  Sam  has  cleaned 
up  the  job  that  lies  before  him. 

Mr.  Businessman — hang  it  over  your  desk.  And  every  time 
you  get  worried  about  the  priorities  that  are  cutting  off  your 
supplies,  or  the  war  orders  that  are  jamming  your  schedules,  or 
the  taxes  that  are  eating  into  your  profits — take  a  look  at  that 
“handwriting  on  the  wall.” 

Joe  Factory  Worker — paste  it  in  your  locker.  And  let  it 
lemind  you  every  morning  that  it’s  up  to  you,  just  as  much  as 
it’s  up  to  Donald  Nelson,  to  keep  the  wheels  of  industry  turning 
speedily  and  smoothly. 

Mrs.  Housewife — put  it  over  your  mirror.  And  ask  the  pretty 
face  that’s  making  up  for  bridge  with  the  girls:  “Isn’t  there 
omething  more  important  you  could  be  doing  today — sewing 
or  the  Red  Cross,  or  working  for  Civilian  Defense,  or  rounding 
p  that  scrap  metal  in  the  cellar  that  Uncle  Sam  needs  so 
viesperately?” 

r  here’s  a  job  for  every  one  of  us  to  do  in  this  emergency, 
.et’s  keep  Donald  Nelson’s  motto  constantly  before  us.  Let’s 
ollow  it  faithfully,  as  he  has.  So  that: 

A  year  from  now, 
we  will  be  glad  for 
what  we  did  do  today! 

—LIONEL  M.  KAUFMAN 
n  “THIS  WEEK,”  Magazine  Section  of  The  Baltimore  Sun, 
larch  15th,  1942. 


ANNERS  in  this  neck  of  the  woods  will  have  a 
busy  week. 

On  Wednesday  evening,  March  25,  the  friends 
of  James  (Jim)  F.  Cole  will  tender  him  a  farewell  din¬ 
ner  at  the  Lord  Baltimore  Hotel,  at  7  P.  M.  There  are 
few  if  any  men  in  the  industry  more  popular  than  Jim, 
and  while  they  may  rejoice  in  his  deserved  promotion 
in  the  Continental  Can  Company,  they  are  not  too  well 
pleased  to  learn  that  he  is  to  be  removed  to  the  New 
York  office  of  his  company.  He  has  not  only  been  a 
very  popular  can  representative,  since  even  before  the 
absorption  of  his  can  business,  the  Atlantic  Can  Com¬ 
pany,  by  the  Continental,  but  he  has  given  his  time  un¬ 
stintedly  to  all  movements  within  the  industry,  serving 
for  years  on  The  Get-Together  Committee  entertaining 
the  various  associations,  and  such. 

Naturally  he  cannot  be  allowed  to  withdraw  without 
an  expression  of  appreciation  from  his  friends,  and 
that  includes  all,  his  personal  and  social  friends,  as 
well  as  industry  friends,  and  we  hope  they  note  this, 
if  by  any  chance  they  have  not  been  officially  notified. 
We  can  easily  sense  the  disappointment  among  the 
ladies,  as  this  is  to  be  a  stag  affair.  Contact  “Bob” 
Sindall,  Lombard  &  Concord  Sts.,  for  further  in¬ 
formation. 

And  next  the  industry  will  be  busy  with  the  spring 
meeting  of  the  Tri-State,  also  at  the  Lord  Baltimore 
Hotel,  on  March  26-27.  No  need  to  urge  canners  and 
others  to  attend  a  meeting  of  this  kind:  there  are  so 
many  irons  in  the  fire  that  it  will  be  strange  if  it  is  not 
an  over-flow  meeting.  The  industry  is  buckling  down 
very  nicely  to  its  task,  but  there  are  many  questions 
many  would  like  explained,  so  that  they  can  be  sure 
they  are  in  line. 

SOME  QUESTIONS— After  reading  the  lamenta¬ 
tions  which  some  have  set  up  about  the  neglect  of  the 
small  business  man,  the  following  from  Henry  A. 
Cushman,  Chairman  Food  Industries  Committee, 
Smaller  Business  Association  of  New  England,  is  worth 
reading : 

“This  war  grip  has  created  much  confusion  in  Washington, 
yet  when  one  meets  and  gets  to  know  many  men  who  are  so 
devotedly  applying  their  knowledge  and  utmost  energies  to  the 
staggering  problems  thrust  upon  them  overnight,  one’s  critical 
attitude  subsides.  Everywhere  red-blooded  men  and  women  feel 
the  urge  to  do  something  to  help  and  this  fact  adds  to,  rather 
than  alleviates  confusion.  So  many  well  intentioned  persons 
rush  their  ideas  and  suggestions  to  Washington  that  it  is  no 
lefiection  on  democratic  processes  when  many  go  unheeded. 
There  is  much  work  to  do  in  Washington  and  tim^  is  the  essence. 

One  needs  only  to  get  his  foot  in  the  door  down  there  to  realize 
that  his  suggestions  had  better  be  good  and  his  motives  broad 
and  unselfish  or  he  might  as  well  go  back  home.  Yet  out  around 
the  country  the  air  is  filled  with  criticism  and  complaint  over 
conditions  which  do  look  bad.  Often,  however,  these  specific 
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complaints  are  unwarranted  when  all  the  facts  are  brought  to 
light. 

If  there  is  a  lesson  to  be  learned  in  going  to  Washington,  it 
is  that  the  average  person  needs  first  to  raise  his  sights,  view 
the  broad  picture,  then,  once  this  is  accomplished,  go  back  and 
study  his  proposals  and  criticisms  to  see  if  they  will  really  fit  in.” 

PACK  DRY  FOODS? — Evidently  with  the  thought 
that  there  may  not  be  enough  cans  to  care  for  all  the 
food  produced  this  season,  Mr.  John  L.  Baxter  of  the 
Food  Supply  Branch  of  the  War  Production  Board  in¬ 
vited  representatives  of  Standard  Brands,  Inc.,  Snider 
Packing  Corporation,  Curtice  Brothers  Company  and 
H.  C.  Baxter  &  Brother  to  meet  at  the  National  Can- 
ners  Association  Building  in  Washington,  D.  C.,  March 
4,  to  discuss  the  possibilities  of  developing  a  suitable 
drier  that  could  be  used  by  canners  and  food  manufac¬ 
turers  whose  operations  may  be  curtailed  due  to  the 
restriction  of  tin. 

At  this  meeting  Mr.  Baxter  outlined  the  importance 
of  giving  serious  consideration  to  the  dehydrating  of 
vegetables,  especially  at  this  time  when  the  tin  situa¬ 
tion  is  most  acute.  He  further  discussed  the  various 
types  of  dehydrators  and  stated  that,  in  his  opinion, 
a  dehydrating  unit  could  be  built  at  a  very  reasonable 
figure  and  yet  produce  an  acceptable  product  for  both 
Army,  Navy  and  civilian  use.  Mention  was  made  of 
the  various  governmental  agencies  conducting  experi¬ 
ments  in  this  field,  but  the  results  of  such  work  will 
not  be  made  completely  available  for  some  time.  It  is 
further  believed  that  an  independent  group  could  pro¬ 
ceed  much  faster  and  reach  a  decision  sooner  than  gov¬ 
ernmental  agencies  or  institutions.  Further,  private 
groups  in  conducting  work  of  this  kind  would  do  so 
with  a  commercial  outlook  on  the  entire  situation. 

Among  those  invited  to  discuss  dehydration  were  Lt. 
Paul  Logan  of  the  Quartermaster  Corps  of  the  United 
States  Army;  Dr.  Samuel  J.  Prescott  of  the  Massa¬ 
chusetts  Institute  of  Technology ;  Mr.  Robert  Hollings- 
head  of  the  Bureau  of  Agriculture,  Chemistry  and 
Engineering  Division;  Dr.  Charles  Hanes  of  the 
British  Food  Mission;  Mr.  William  A.  Noel  of  the 
United  States  Department  of  Agriculture;  and  R. 
Harry  Amenta,  Consultant  on  Dehydrated  Foods  in 
the  War  Production  Board. 

A  committee  was  organized  consisting  of  Mr.  F. 
Webster  Browne  of  the  H.  C.  Baxter  &  Bro.,  Bruns¬ 
wick,  Maine,  Chairman;  Mr.  H.  J.  Humphrey,  Snider 
Packing  Corporation,  Rochester,  New  York;  Mr.  W.  S. 
Macklem  of  the  Curtice  Brothers  Company,  Rochester, 
N.  Y.,  and  Mr.  W.  L.  Finger  of  the  Standard  Brands, 
Incorporated,  New  York  City. 

This  committee  agreed  to  employ  Mr.  W.  A.  Noel 
who  will  take  leave  of  absence  from  the  Department  of 
Agriculture  to  supervise  the  building  of  two  types  of 
dehydrators  and  conduct  experiments.  Mr.  Noel  dur¬ 
ing  the  last  war,  participated  in  similar  experiments 
at  Los  Angeles,  California.  Recently  he  has  been  ex¬ 
perimenting  with  dehydration  of  meat  at  Beltsville, 
Maryland. 

If  the  experiments  are  successful,  the  results  of  such 
experiments  will  be  made  available,  including  technical 
data  and  blueprints  to  anyone  who  may  be  interested. 
During  the  experiments  visitors  will  be  welcomed  to 
inspect  the  plant,  ask  questions  and  any  suggestions 


they  may  have  will  be  given  serious  consideration.  The 
expenses  for  this  experiment  will  be  defrayed  by  this 
group,  and  will  be  their  contribution  to  a  worthy  cause 
during  this  national  emergency. 

All  the  food  produced  this  year  must  be  saved.  That’s 
the  objective  of  the  drive,  and  if  the  cans  are  not  there 
then  the  next  best  thing  is  to  dry,  or  dehydrate,  the 
foods.  The  Committee  graciously  offers  to  furnish  all 
details  of  their  experiment.  That’s  the  right  spirit. 
This  is  a  war  measure. 

WICKARD  ASKS  USDA  WAR  BOARDS  TO  HELP 
MOBILIZE  FARM  LABOR.  Secretary  instructed  State  and 
County  USDA  War  Boards  to  cooperate  with  U.  S.  Employment 
Service  in  setting  up  machinery  for:  Registration  of  all  un¬ 
employed  and  partially  employed  farm  workers,  and  all  operators 
of  farm  equipment  who  perform  custom  work ;  plan  for  use  of  all 
qualified  persons  employed  on  WPA  and  NYA  projects  in  ap¬ 
propriate  farm  work;  registration  of  all  women  and  school 
youth  available  for  farm  work;  develop  plans  for  making  use 
during  peak  seasonal  operations  of  town  persons  regularly  em¬ 
ployed  in  other  occupations,  for  exchange  of  labor  of  farmers, 
hired  men,  and  seasonal  workers,  and  for  training  required  to 
make  effective  use  of  farm  labor.  Also  registration  of  labor 
requirements  of  all  farmers;  make  plans  for  provision  of  living 
facilities  for  migratory  labor  and  for  transportation  of  workers 
to  and  from  work. 

CONVERSION — Have  you  taken  any  steps  to  con¬ 
vert  your  plant  into  war  production,  for  as  much  time 
as  possible,  until  actual  canning  begins?  Have  you 
tried  to  find  things  which  you  can  make ;  have  you  con¬ 
sulted  any  of  the  army  set-ups  showing  how  you  can 
get  into  this  contracting  work?  Read  that  top  warn¬ 
ing  again. 

Here’s  another  drive: 

Distribution  of  the  Official  Plan  Book,  described  by  Donald  M. 
Nelson,  chairman  of  the  War  Production  Board,  as  presenting 
“a  straightforward  plan  which  is  geared  to  practical  engineering 
potentialities”  began  today.  As  speedily  as  possible,  every  plant 
in  the  nation  which  is  engaged  directly  or  indirectly  in  war  pro¬ 
duction,  either  as  prime  contractor  or  sub-contractor,  will  be 
enlisted  in  the  all-out  effort  to  step  up  production  immediatclif 
and  to  keep  it  at  the  maximum.  Plant  committees,  composed  of 
representatives  of  labor  and  management,  will  join  with  the 
Government  in  the  effort,  starting  NOW,  to  increase  and  accele¬ 
rate  the  production  of  war  material  until  complete  victory  has 
been  won  by  the  United  Nations. 

Among  the  problems  which  will  be  studied  in  individual  plants 
and  industries  to  increase  production  through  greater  plant  ef¬ 
ficiency  will  be :  Proper  care  of  tools,  prevention  of  breakdowns, 
maintenance  and  repairs,  adapting  old  machines  to  new  uses, 
reducing  wastage,  breaking  production  bottlenecks,  using  every 
machine  to  the  fullest  extent,  approaching,  wherever  possible, 
a  168-hour  production  week. 

“There  are  two  ways  to  get  production.  The  first  is  for  Gov¬ 
ernment  to  provide  the  blueprints  of  what  is  wanted ;  the 
schedule  for  it  when  it  is  wanted;  to  see  that  adequate  facilities 
are  available  for  these  machines,  and  then  have  management 
and  labor  bend  every  conceivable  effort  to  achieve  maximum 
production  quickly.  That  is  the  American  way  .  .  .  There  is 
but  one  other  way.  That  is  the  way  of  our  enemies.  That  is 
the  way  of  bondage  and  slavery.  That  is  also  the  way  to  the 
destruction  of  everything  we  have  fought  for  and  worked  to 
maintain  and  cultivate  from  the  day  this  nation  was  formed.” 

THE  NEW  PRODUCTION  SCHEDULES— New 
Conservation  Order  No.  86  lightens  up  the  demands 
on  the  amount  of  some  goods  you  must  set  aside  in  the 
Unrestricted  (No.  1)  regulation;  while  No.  86-a  adds 
considerably  to  the  amount  of  goods  they  wish  packed 
in  the  can  restriction  order.  You  have  this  in  detail 
elsewhere  and  you  must  read  it  carefully,  and  note 
particularly  that  this  last  order  means  in  addition. 
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CONTINUOUS  PACK  INSPECTION  EXPLAINED 


by  PAUL  M.  WILLIAMS 

In  charge  processed  fruit  and  vegetable  Standardization  and  Inspection 
before  Tri-State  Packers  Convention  in  December 


The  Agricultural  Marketing  Service, 
which  I  represent,  is  keenly  interested  in 
exploring  every  promising  field  which 
may  lead  to  better  marketing  conditions 
for  producers  and  consumers.  Continu¬ 
ous  factory  inspection  was  conceived 
with  the  idea  that  two  worthwhile  ob¬ 
jectives  might  be  accomplished:  First, 
that  by  assuring  American  housewives 
of  the  wholesome  properties  of  canned 
products  packed  under  strictly  sanitary 
conditions  and  honestly  labeled  as  to 
grade,  a  wider  market  and  a  better  ac¬ 
ceptance  of  the  canners’  products  might 
result;  and  second,  that  a  wider  market 
for  growers’  canning  crops  might  result. 

We  all  know  the  excellent  and  consci¬ 
entious  care  so  many  canners  exercise 
in  the  preparation  of  their  products.  On 
the  other  hand,  we  might  as  well  look  the 
facts  in  the  face  and  admit  that  there 
are  at  least  a  few  instances — isolated  we 
all  hope — where  considerably  more  care 
would  be  highly  desirable  in  the  prepara¬ 
tion  of  food  for  human  consumption.  In 
developing  the  continuous  factory  inspec¬ 
tion  work  it  seemed  logical  to  start  with 
clean,  sanitary,  properly  operated  fac¬ 
tories.  For  this  reason  we  suggested 
certain  rules  of  cleanliness  and  sanitation 
which  we  believed  proper  for  any  well- 
conducted  canning  plant  under  practical 
operating  conditions.  These  were  sub¬ 
mitted  to  a  few  of  the  canners  whose 
plants  we  knew  were  in  such  condition 
and  so  constructed  as  to  lend  themselves 
to  such  operations.  After  a  number  of 
discussions  we  agreed  to  station  inspec¬ 
tors  in  a  canning  plant  in  Michigan  for 
a  brief  period  in  the  summer  of  1939, 
at  the  canner’s  expense,  in  order  to  start 
the  exneriment  in  a  very  small  way. 

We  thought  the  results  were  encourae'- 
ing  enough  to  warrant  cooperating  with 
a  few  additional  plants,  so  in  1940  four 
additional  applications  for  continuous  in¬ 
spection  were  approved — two  in  Califor¬ 
nia.  one  in  western  New  York,  and  one 
in  Florida.  For  the  most  part  these  were 
fruit  canning  plants,  with  a  total  volume 
of  around  4  to  5  million  cases.  In  1941. 
in  order  to  round  out  this  experimental 
nrogram  by  gaining  experience  in  pack¬ 
ing  a  wider  line  of  products,  the  plants 
that  had  previously  operated  under  con¬ 
tinuous  inspection  were  continued  and 
18  additional  plants  were  operated  in 
Washington,  Oregon,  Minnesota,  Iowa, 
Illinois,  Michigan,  Indiana,  New  York. 
Maine,  New  Jersev,  and — last  but  by  no 
means  least — in  Pennsylvania. 

Winebrenner  Makes  a  Touchdown 

One  forward-looking  nlant  in  Pennsvl- 
vania,  the  Winebrenner  Comnanv  has  de¬ 
veloped  a  line  of  labels  of  which  it  may 


well  be  proud.  Here  you  have  a  most 
carefully  thought  out  scheme  of  labeling, 
developed  strictly  in  the  interest  of  hon¬ 
esty  and  fair  dealing  with  the  consumer. 
When  this  poster  was  brought  into  my 
office  I  could  not  help  exclaiming: 
“Winebrenner  has  made  a  touchdown.” 

I  wish  you  would  look  at  these  labels 
with  me  for  a  moment.  In  the  first  place, 
the  packer  has  one  brand  name,  “Dewco.” 
Second,  each  label  has  all  the  information 
required  by  existing  law  or  regulations. 
Third,  he  has  the  descriptive  informa¬ 
tion  that  has  been  so  frequently  sug¬ 
gested  by  the  Department,  such  as  the 
sieve  size  of  peas  and  the  type,  and  he 
also  has  the  grade  in  prominent  display 
in  the  terms  of  the  U.  S.  grades.  Final¬ 
ly,  he  assures  the  consumer  of  the  whole¬ 
some,  sanitary  condition  under  which 
merchandise  in  each  can  was  packed  by 
stating,  “Packed  Under  Continuous  In¬ 
spection  of  the  Agricultural  Marketing 
Service  of  the  U.  S.  Department  of 
Agriculture.” 

To  say  that  the  continuous  inspection 
work  has  occasioned  a  great  deal  of  in¬ 
terest  is  putting  it  mildly.  We  have  had 
a  great  many  favorable  comments  from 
canners,  brokers,  bankers,  distributors, 
and  consumers.  We  have  not  been  sur¬ 
prised  at  some  criticism,  though  prac¬ 
tically  all  of  it  has  been  constructive 
criticism.  We  have  been  undertaking 
this  new  kind  of  inspection  cautiously 
and  have  tried  to  build  it  soundly.  We 
have  not  furnished  the  service  to  all  can¬ 
ners  who  asked  for  it.  We  have  pre¬ 
ferred  to  limit  it  to  a  relatively  limited 
number  of  plants.  That  way  we  can 
observe  carefully  the  practical  experience 
and  results  from  continuous  inspection 
in  order  to  determine  whether  the  plan 
offers  a  significant  benefit  to  the  canning 
industry. 

Label  Information  and  the  Consumer 

Before  we  attempted  the  continuous 
inspection  work  of  the  1941  season  a 
nation-wide  polling  organization  made  a 
survey  to  determine  just  what  consumers 
looked  for  on  labels  of  canned  fruits  and 
vegetables.  This  organization  contacted 
several  hundred  housewives  in  each 
State  so  that  a  very  thorough  coverage 
was  obtained.  The  group  contacted  con¬ 
sisted  of  housewives  of  families  having 
an  income  of  approximately  $2000  per 
annum.  They  had  two  children  and  did 
their  own  washing.  Among  the  questions 
asked  of  these  women  were  the  following: 

Question:  To  what  items  on  labels  of 
canned  fruits  and  vegetables  do  you  pav 
most  attention?  Please  number  the  fol¬ 
lowing  in  the  order  of  their  importance. 
Results:  13  per  cent  paid  most  at¬ 


tention  to  net  weight  on  labels.  39  per 
cent  paid  most  attention  to  quality  state¬ 
ments.  3  per  cent  paid  most  attention  to 
number  of  servings.  Almost  none  (.2  per 
cent)  paid  attention  to  receipts.  42.5  per 
cent  paid  most  attention  to  brand  names. 
2.3  per  cent  paid  most  attention  to  the 
picture  on  label. 

Question:  Would  you  prefer  that 
labels  show  quality  in  terms  such  as 
Grade  A,  Grade  B,  or  Grade  C  to  denote 
first,  second,  and  third  qualities,  respec¬ 
tively,  or  words  such  as  Fancy,  Choice, 
and  Standard  to  denote  first,  second,  and 
third  qualities,  respectively? 

Results:  66.0  per  cent  preferred  Grade 
A,  B,  or  C.  34.0  per  cent  preferred  Fancy, 
Choice,  or  Standard. 

A  sheet  was  submitted  to  them  on 
which  three  different  types  of  labels  were 
outlined,  “black  on  white.”  No  colors 
were  employed  and  no  brand  names 
shown.  Label  No.  1  had  the  picture  of 
a  half  of  a  peach  with  space  for  the 
packer’s  name  and  the  net  weight  decla¬ 
ration,  1  lb.  13  oz.,  on  the  front  panel. 
To  the  right  the  descriptive  term  “Halves 
Yellow  Cling  Peaches  in  Heavy  Syrup” 
was  shown  together  with  the  statement, 
“This  is  a  No.  2%  tin,  serves  6.”  In 
other  words,  this  is  the  descriptive  label 
suggested  by  some. 

Label  No.  2  was  exactly  the  same  as 
No.  1  except  that  on  the  front  panel  the 
term  “GRADE  A  (Fancy)”  appeared. 
Label  No  3  was  the  same  label  except 
that  on  the  front  panel  two  shields  ap¬ 
peared,  in  one  of  which  was  the  state¬ 
ment,  “U.  S.  GRADE  A  (Fancy) — This 
grade  officially  certified  by  the  U.  S.  De¬ 
partment  of  Agriculture.”  The  other 
shield  stated,  “Packed  under  continuous 
inspection  of  the  Agricultural  Market¬ 
ing  Service  of  the  U.  S.  Dept,  of 
Agriculture.” 

The  results  showed  that  .5  per  cent 
favored  No.  1,  the  descriptive  label,  18.9 
per  cent  favored  label  No.  2,  while  80.3 
per  cent  favored  label  No.  3,  which  is 
the  kind  of  label  resulting  from  continu¬ 
ous  inspection.  Three  tenths  of  one  per 
cent  indicated  that  either  the  No.  2  or 
No.  3  label  would  be  satisfactory. 

You  can  see  that  one-half  of  one  per 
cent  of  the  women  included  in  this  survey 
apparently  would  he  satisfied  with  the 
so-called  descriptive  labeling,  and  ap¬ 
proximately  19  per  cent  would  be  satis¬ 
fied  with  descriptive  labeling  plus  the 
grade  designation  such  as  Grade  A, 
Grade  B,  and  Grade  C  on  the  label.  The 
overwhelming  majority  of  80  per  cent 
preferred  a  label  with  the  U.  S.  grade 
and  continuous  factory  inspection  in¬ 
signia  and  descriptive  information  on 
the  label. 
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It  may  be  well  to  explain  that  the 
terms  Grade  A,  Grade  B,  and  Grade  C 
may  be  used  by  anyone  on  their  label, 
providing  the  quality  of  the  product  in 
the  can  is  in  conformity  with  the  U.  S. 
grade  indicated,  but  the  prefix  “U.  S.” 
may  not  be  used  on  the  label  in  connec¬ 
tion  with  the  grade  statement  unless  the 
product  has  been  prepared  under  con¬ 
tinuous  inspection  of  this  Service. 

A  number  of  questions  have  arisen 
about  this  work  which  also  may  be  of 
interest  to  you,  and  I  shall  therefore 
attempt  to  answer  them. 

Cost,  Method  of  Operation  and  Other 
Details 

COST?  Canners  cooperating  with  the 
Department  in  the  continuous  inspection 
project  pay  the  cost  of  the  necessary 
inspectors,  including  salaries,  expense  of 
reporting  for  duty,  and  any  other  inci¬ 
dental  expenses,  to  the  total  of  which  is 
added  15  per  cent  for  administrative  ex¬ 
pense.  An  invoice  for  such  service  is 
rendered  to  the  canner  each  month. 

COST  PER  CASE?  The  cost  is  rang¬ 
ing  from  Va  to  %  of  a  cent  for  a  case 
of  24  No.  2s.  The  cost  varies,  of  course, 
with  varying  plant  capacities. 

DO  INSPECTORS  INTERFERE 
WITH  THE  OPERATIONS  OF  THE 
PLANT?  The  answer  is  emphatically 
“NO.”  Before  an  inspector  is  stationed 
at  a  plant  we  have  an  understanding 
with  the  plant  management  that  they 
are  to  operate  the  plant  in  a  clean,  sani¬ 
tary  fashion  at  all  times.  Requirements 
have  been  developed  for  this,  copies  of 
which  may  be  obtained  from  the  Wash¬ 
ington  office.  In  the  event  that  it  be¬ 
comes  necessary  for  the  inspector  to  take 
steps  to  correct  some  condition,  the  mat¬ 
ter  is  first  brought  to  the  plant  superin¬ 
tendent  by  way  of  a  suggestion.  Under 
no  circumstances  does  the  inspector  di¬ 
rect  the  activities  of  the  help,  but  he  will 
answer  questions  when  asked. 

DO  EMPLOYEES  OF  THE  CAN¬ 
NERY  RESENT  THE  PRESENCE  OF 
INSPECTORS  IN  THE  PLANT?  In 
some  instances  they  have  at  first,  until 
they  understand  the  purpose  of  the  in¬ 
spector.  In  some  instances  the  manage¬ 
ment  has  placed  a  letter  in  the  pay  en¬ 
velope  of  the  employees  explaining  that 
the  inspectors  are  there  to  be  helpful, 
that  they  are  not  snoopers,  and  that  they 
are  endeavoring  to  help  canners  pack  bet¬ 
ter  merchandise.  When  the  help  fully 
understands  the  purpose  of  the  service, 
the  morale  invariably  improves  in¬ 
stantly. 

MUST  CANNERS  LABEL  ALL 
THEIR  PRODUCTS  IN  THE  TERMS 
OF  THE  GRADES?  Not  necessarily. 
There  are  still  buyers  who  object  to  hav¬ 
ing  the  Government  grade  shown  on  the 
label,  and  since  this  is  an  effort  to  help 
the  canner  sell  more  merchandise,  we 
certainly  would  not  lay  down  a  rule 
which  would  compel  a  man  to  sell  only 
grade-labeled  merchandise.  Neverthe¬ 
less,  canners  cooperating  with  the  Serv¬ 


ice  are  labeling  as  large  a  portion  of 
their  packs  as  possible  in  terms  of  the 
grades. 

ARE  INSPECTORS  IN  THE  PLANT 
AT  ALL  TIMES?  Yes,  inspectors  must 
be  in  the  plant  at  all  times  that  the  plant 
is  in  operation.  It  is  not  necessary  for 
the  inspector  to  be  at  the  plant  the  year 
’round  when  the  operation  is  seasonal. 
In  many  instances,  however,  plants  op¬ 
erate  the  year  around,  and  the  inspector 
is  there  at  all  times.  In  plants  operat¬ 
ing  more  than  one  shift,  additional  in¬ 
spectors  are  necessary  for  the  second  and 
third  shifts.  In  some  plants  operating 
many  lines,  more  than  one  inspector  is 
necessary  on  each  shift,  depending  upon 
the  volume  packed  and  the  number  of 
lines  operated.  As  the  pack  tapers  off 
the  inspectors  are  withdrawn  in  order 
to  keep  the  cost  to  the  minimum. 

WHEN  ARE  PACKS  GRADED? 
Each  operation  in  the  plant  is  carefully 
observed,  and  the  inspector,  as  well  as 
the  canner,  can  anticipate  what  the  final 
grade  will  be.  Samples  are  usually  cut 
the  morning  after  the  packing  of  each 
lot,  however,  and  the  score  sheet  on  each 
lot  is  started  then.  The  goods  are 
stored  as  usual  in  the  warehouse,  and 
such  lots  as  are  to  move  out  under  a 
continuous  inspection  label  are  sampled 
further  before  the  final  certificate  of 
grade  is  issued.  This  is  usually  two 
or  three  weeks  after  the  goods  are 
packed,  as  sufficient  time  should  be  al¬ 
lowed  for  syrups  to  equalize  and  for 
such  items  as  corn  to  “set  up”  before 
the  final  grade  is  determined. 

IS  THIS  INSPECTION  SATISFAC¬ 
TORY  TO  GOVERNMENT  DEPART¬ 
MENTS  FOR  USE  IN  CONNECTION 
WITH  GOVERNMENT  CONTRACTS? 
Generally,  speaking  the  answer  is  yes, 
depending  upon  the  terms  of  the  con¬ 
tract.  As  you  know,  inspectors  of  this 
Service  are  inspecting  huge  quantities 
of  merchandise  for  the  Army  and  Navy 
and  other  Government  agencies,  includ¬ 
ing  Lease-Lend,  and  the  plant  inspectors 
inspect  and  supervise  the  loading  of  de¬ 
liveries  to  Government  Department.  A 
number  of  the  plants  under  continuous 
inspection  have  been  awarded  very  large 
contracts.  The  presence  of  the  inspec¬ 
tor  at  the  plant  has  facilitated  the  ship¬ 
ment  of  urgently  needed  goods  and  has 
also  facilitated  the  payment  of  invoices, 
since  the  canner  does  not  have  to  wait 
until  an  inspector  can  visit  his  plant. 

QUESTIONS  ARE  FREQUENTLY 
ASKED  AS  TO  WHAT  THE  RE¬ 
QUIREMENTS  ARE  WITH  RESPECT 
TO  QUALIFICATIONS  OF  INSPEC¬ 
TORS.  Inspectors  of  this  Service  are 
Federal  inspectors  employed  under  Civil 
Service  rules  and  regulations.  The  basic 
requirement  for  inspectors  in  the  full  in¬ 
spector  grade  is  six  years  practical  ex¬ 
perience  in  important  positions  in  the 
canning  industry,  but  an  applicant  for 
the  position  of  inspector  may  substitute 
one  year  successfully  completed  in  any 
college  of  recognized  standing  for  each 


year  he  may  lack  of  business  experience 
up  to  four  years,  provided  that  in  his 
course  in  college  he  has  averaged  at  least 
one  course  for  each  year  in  agricultural 
chemistry,  food  chemistry,  food  process¬ 
ing,  horticulture,  pomology,  or  vegetable 
gardening.  These  are  the  requirements 
necessary  in  order  to  take  the  Civil 
Service  examination.  The  examination 
consists  of  at  least  100  questions  bear¬ 
ing  directly  upon  the  canning  industry. 

Before  inspectors  are  appointed,  they 
are  ordinarily  required  to  attend  a  train¬ 
ing  class,  at  the  conclusion  of  which 
another  examination  is  given  bearing 
upon  inspection  matters  and  technical 
problems  in  connection  with  inspection. 
We  have  conducted  nine  classes  this  year, 
and  the  mortality  rate  has  been  about 
50  per  cent.  You  can  readily  see,  there¬ 
fore,  that  an  inspector  of  this  Service 
can  hardly  be  considered  a  novice. 

In  this  connection  you  may  be  inter¬ 
ested  in  knowing  that  we  have  been 
highly  pleased  with  the  character  of  the 
services  rendered  by  some  of  the  young 
men  of  the  force  who  have  been  fortu¬ 
nate  enough  to  attend  schools  and  col¬ 
leges  in  which  courses  in  food  preserva¬ 
tion  have  been  given.  These  men  are 
particularly  valuable  in  continuous  in¬ 
spection  work,  because  in  many  instances 
they  have  been  able  to  point  out  im¬ 
provements  to  superintendents  of  plants 
operating  under  continuous  inspection, 
and  in  some  instances  their  advice  and 
suggestions  have  been  worth  thousands 
of  dollars  to  the  cooperating  canner. 

THE  QUESTION  IS  FREQUENTLY 
ASKED  WHETHER  JOBBERS  OR 
OTHER  DISTRIBUTORS  MAY  HAVE 
THE  CONTINUOUS  INSPECTION 
SHIELDS  IMPRINTED  ON  THEIR 
OWN  LABELS.  The  answer  is  yes,  but 
such  labels  can  be  applied  only  on  mer¬ 
chandise  packed  under  continuous  in¬ 
spection  and  certified  as  being  of  the 
grade  claimed  on  the  label. 

WE  ARE  CONTINUALLY  ASKED 
WHETHER  WE  ANTICIPATE  EX¬ 
PANDING  THIS  SERVICE  RAPIDLY. 
We  prefer  to  see  it  grow  on  a  sound 
basis  in  meeting  the  needs  of  the  can¬ 
ning  industry  in  better  serving  consum¬ 
ers  and  producers,  and  we  are  not  in¬ 
terested  in  it  as  a  mere  promotional  ven¬ 
ture.  Looking  to  the  possible  future 
of  this  type  of  inspection,  there  is 
a  practical  limitation  in  that  there  are 
some  plants  in  which  operating  condi¬ 
tions  do  not  lend  themselves  to  continu¬ 
ous  inspection.  Moreover,  we  believe 
that  to  be  acceptable  for  continuous  in¬ 
spection,  canning  organizations  should  be 
wholly  in  sympathy  with  the  idea  of  im¬ 
proving  their  packs,  in  packing  better 
merchandise,  and  honestly  labeling  as  to 
quality. 

Please  do  not  misunderstand  me.  I  do 
not  mean  that  all  of  a  canner’s  pack 
should  be  Grade  A  or  Grade  B,  because 
we  are  just  as  anxious  to  see  Grade  C 
shown  on  labels  as  we  are  the  upper 
grades.  You  and  I  know  that  all  of  the 
fruits  and  vegetables  packed  in  this 
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country  cannot  be  in  the  upper  grades. 
There  will  always  be  a  place  for  Grade 
C  or  standard  merchandise,  but  let  us 
make  sure  that  we  do  what  we  can  to 
pack  food  for  human  consumption  in  the 
cleanest,  most  sanitary  fashion. 

It  is  desirable  for  both  the  industry 
and  the  Department  to  continue  to  con¬ 
sider  the  continuous  inspection  work  in 
the  nature  of  an  experiment.  It  is  a  new 
activity  without  a  precedent.  Unlike  the 
meat  inspection  service  of  the  Depart¬ 
ment,  which  is  limited  to  inspections  for 
wholesomeness  and  condition,  under  the 
continuous  inspection  plan  inspections 
are  made  not  only  for  wholesomeness  and 


condition  but  also  for  determination  of 
the  grade.  There  are  many  problems 
arising  in  connection  with  its  operations 
which,  if  conducted  on  a  rather  small  ex¬ 
perimental  scale,  can  be  handled  quickly. 
We  are  by  no  means  satisfied  that  our 
procedure  is  altogether  perfect  any  more 
than  we  are  certain  that  all  of  our  stand¬ 
ards  for  grades  are  in  their  final  form, 
because  we  know  that  they  can  be  im¬ 
proved.  We  have  a  sincere  and  abiding 
confidence  in  the  canning  industry  and 
feel  that  with  its  splendid  continuing 
cooperation  we  can  make  all  of  our  in¬ 
spection  activities  of  greatest  benefit  to 
the  food  processing  industry. 


WATCHING  WASHINGTON 


MORE  WAR  CURBS  LOOMING 

Canners  and  other  food  trade  proces¬ 
sors  this  week  were  disturbed  by  official 
reports  emanating  from  Washington  to 
the  effect  that  pending  War  Production 
Board  orders  might  further  drastically 
affect  their  operations. 

Among  the  pending  actions  now  under 
consideration,  these  reports  had  it,  are 
a  tightening  up  in  the  tin  conservation 
order,  further  limiting  the  types  of  foods 
which  may  be  packed  in  tinplated  con¬ 
tainers.  One  report  had  it  that  all 
canned  soups  might  shortly  come  under 
the  ban  as  “non-essentials”  in  a  wai’time 
economy. 

Other  reported  pending  moves  which 
would  affect  packers’  operations  include 
possible  further  tightening  of  restrictions 
covering  allocation  of  rubber  jar  rings 
to  processors  and  an  order  covering  the 
use  of  black  plate  cans  for  food  products. 

It  was  also  reported  that  more  string¬ 
ent  allocations  covering  priorities  for 
parts  for  plant  maintenance  and  repair 
might  be  invoked,  and  that  the  War 
Board  would  take  a  strong  stand  with 
respect  to  the  conversion  of  plants  in 
the  food  field  to  other  products.  This 
stand,  it  was  said,  would  contemplate 
an  outright  prohibition  against  such 
conversion  unless  the  affected  plants  were 
shifting  over  to  the  production  of  arma¬ 
ments,  or  to  food  dehydration.  Presum¬ 
ably,  other  product  changes  will  not  be 
encouraged. 

It  is  obvious,  of  course,  that  a  literal 
follow-through  on  these  rumored  impend¬ 
ing  actions  will  tend  to  eliminate  out¬ 
right  the  producers  of  some  products 
hitherto  made  for  distribution  through 
the  grocery  trade.  Presumably,  however, 
the  war  needs  have  reached  the  point 
where  a  certain  degree  of  ruthlessness 
will  be  necessary  in  shaping  industry’s 
war  effort. 

In  line  with  these  rumors,  was  a  state¬ 
ment  by  the  food  supply  branch  of  the 
War  Production  Board  during  the  week 
hat  every  effort  will  be  made  to  convert 
to  war  uses  those  food  plants  which  have 
-losed  or  have  curtailed  operations,  in¬ 
cluding  some  canning  plants  with  equip- 
nent  made  idle  by  the  recent  tin  con¬ 
servation  order. 


Any  canner  having  a  plant  closed  or 
seriously  hampered  by  the  tinplate  con¬ 
servation  order,  the  WPB  statement  said, 
is  urged  to  write  the  food  supply  branch 
of  the  war  agency,  requesting  a  food 
plant  conversion  form.  After  receiving 
the  information  called  for  by  this  report, 
WPB  will  give  each  case  individual  study 
and  where  practical  conversion  possibili¬ 
ties  exist,  concrete  suggestions  and  tech¬ 
nical  assistance  in  making  such  conver¬ 
sion  will  be  given. 


MACKEACHIE  IN  NEW  JOB 

In  recognition  of  a  good  job  well  done 
with  the  War  Production  Board  and  its 
predecessor  defense  agencies,  Douglas  C. 
MacKeachie,  former  New  England  buyer 
for  A.  &  P.,  has  been  transferred  to  the 
War  Department  to  reorganize  the 
Army’s  huge  purchasing  program. 

In  his  new  job,  that  of  deputy  chief  of 
procurement  and  distribution.  War  De¬ 
partment,  Mr.  MacKeachie  will  organize 
procurement  and  distribution  along  the 
same  general  lines  set  up  initially  for  the 
Office  of  Production  Management,  now 
the  War  Production  Board. 


CANNERY  CONVERSION  TO  WAR  USE 

The  Food  Supply  Branch  of  the  War 
Production  Board  said  March  17th  that 
every  effort  will  be  made  to  convert  to 
war  uses  those  food  plants  which  have 
been  closed  or  whose  operations  have 
been  curtailed  for  any  reason.  Some 
canning  plants,  for  instance,  are  known 
to  have  equipment  made  idle  by  the  re¬ 
cent  limiting  order  for  tin  cans.  Any 
canner  having  a  plant  closed  or  seriously 
hampered  by  the  Tinplate  Conservation 
Order  M-81  is  urged  to  write  the  Food 
Supply  Branch  of  the  War  Production 
Board,  requesting  that  the  Food  Plant 
Conversion  Form  be  sent  him.  After  re¬ 
ceiving  the  information  required  by  this 
report,  each  case  will  be  given  individual 
study.  Where  this  study  indicates  prac¬ 
tical  possibilities  of  conversion,  concrete 
suggestions  and  technical  assistance  will 
be  given. 


STALEY  HEADS  CORN  PRODUCTS 
SECTION  OF  W.P.B. 

Douglas  C.  Townson,  Chief  of  the  Food 
Supply  Branch  of  the  WPB,  March  13th 
announced  the  establishment  of  a  Corn 
Products  Section  in  the  Food  Supply 
Branch  and  the  appointment  of  A.  E. 
Staley,  of  Decatur,  Ill.,  as  Chief  of  that 
Section.  The  Section  will  deal  with  corn 
syrup,  corn  sugar,  corn  starch,  soy  bean 
cake  or  meal,  soy  bean  flour,  sorghum 
and  dextrin.  Mr.  Staley  is  president  of 
the  A.  E.  Staley  Manufacturing  Com¬ 
pany  of  Decatur,  processors  of  corn  and 
soy  beans. 


PRICE  CEILINGS  INTERPRETED 

In  his  letter  to  Association  members, 
Marvin  Verhulst,  secretary  of  the  Wis¬ 
consin  Canners  Association,  makes  the 
following  interpretation  of  price  ceilings 
on  canned  foods,  which  may  prove 
enlightening : 

“Temporary  Maximum  Price  Regula¬ 
tion  No.  6  is  complicated  and  conse¬ 
quently  there  is  some  misunderstanding 
as  to  its  application.  The  following 
comments  may  be  helpful  in  supplement¬ 
ing  your  own  study  of  the  regulations 
but  will  not  take  the  place  of  your  own 
careful  study  of  the  method  for  determin¬ 
ing  the  maximum  price  of  what  you  sell 
or  ship. 

The  regulation  affects  not  only  spot 
sales,  but  also  shipments.  Therefore  on 
goods  sold  prior  to  February  23  but  not 
shipped  until  after  March  2,  the  price  is 
limited  by  the  regulation. 

If  during  the  five  day  “base  period”  of 
February  23  to  27  inclusive,  you  made 
any  spot  sales  or  any  shipments,  your 
maximum  price  for  tbe  kind  of  canned 
fruit  or  vegetable  must  be  determined  by 
your  own  highest  price  on  such  sales  or 
shipments.  Thus  if  a  pea  canner  made 
no  spot  sales  but  did  ship  a  car  of  peas 
during  the  base  period,  his  maximum 
prices  for  all  varieties,  grades,  siftings 
and  can  sizes  of  peas  are  determined  by 
using  the  price  of  the  peas  so  shipped  and 
adding  or  subtracting  the  customary 
differentials  for  differences  in  grade,  can 
size,  etc.  If  the  pea  canner  made  a  spot 
sale  of  peas  as  well  as  a  shipment  during 
the  base  period,  he  must  use  the  price  of 
the  sale  or  shipment,  whichever  was  the 
higher,  as  his  base  price  from  which  to 
compute  his  prices  for  different  grades, 
can  size,  etc.  However,  if  he  now  sells 
or  ships  peas  of  the  same  grade,  brand 
and  container  size  and  in  similar  amount 
to  a  similar  purchaser  as  his  sale  or 
shipment  during  the  base  period,  his 
price  is  limited  by  that  particular  earlier 
sale  or  shipment,  even  though  a  higher 
price  might  be  arrived  at  by  taking  the 
higher  of  the  two  prices  and  making 
adjustment  for  differences  in  grade,  con¬ 
tainer  size,  etc. 

It  is  only  if  the  canner  made  no  ship¬ 
ments  or  spot  sales  of  any  kind  of  peas 
between  February  23  and  27,  that  he 
needs  to  determine  the  highest  market 
price  at  which  other  canners  sold  peas 
during  the  base  period.” 
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Government  Canned  Foods  Requirements  Set 

Relief  For  Many  Secondary  Products  in  New  Order 


The  War  Production  Board,  March 
13th,  acted  to  assure  adequate  supplies 
of  canned  foods  to  meet  the  needs  of  the 
Army,  Navy,  Lend-Lease  and  other  Gov¬ 
ernment  requirements. 

In  two  new  orders,  M-86  and  M-86-a, 
and  in  an  interpretation  of  the  Tinplate 
Conservation  Order  M-81,  the  WPB  di¬ 
rected  canners  to  set  aside  for  the  Gov¬ 
ernment  considerable  quantities  of  their 
1942  pack  of  fruits  and  vegetables. 

The  orders  are  tied  in  with  the  pre¬ 
viously  issued  Tinplate  Order — M-81, 
which  made  available  to  canners  unre¬ 
stricted  amounts  of  tinplate  for  the  can¬ 
ning  of  foods  of  primary  importance  and 
restricted  amounts  of  foods  of  secondary 
importance. 

M-86  directs  canners  to  set  aside  such 
canned  foods  packed  by  them  as  the  Di¬ 
rector  of  Industry  Operations  may  from 
time  to  time  order. 

M-86-a,  issued  simultaneously,  is  such 
an  order  from  the  Director  of  Industry 
Operations.  It  requires  the  canners  to 
set  aside  certain  quantities  of  the  food 
they  pack  in  1942. 

Interpretation  No.  1  of  Tinplate  Con¬ 
servation  Order  M-81,  also  issued  simul¬ 
taneously,  makes  it  clear  to  the  canners 
that  they  may  buy  and  use  the  quanti¬ 
ties  of  tinplate  required  by  M-86-a. 

Under  the  Tinplate  Order,  canners  are 
not  restricted  in  their  1942  pack  of  pri¬ 
mary  products  foods.  Under  M-86-a,  can¬ 
ners  are  required  to  set  aside  for  the 
Government  the  following  percentages  of 
whatever  quantities  they  pack  in  1942  of 
primary  products  foods: 

Fruit  Cocktail . 23  per  cent 

Peaches  . 32  per  cent 

Pears  . 31  per  cent 

Asparagus  . 30  per  cent 

Beans,  Lima . 25  per  cent 

Beans,  String . 28  per  cent 

Coi-n,  Sweet . 23  per  cent 

Peas  . 26  per  cent 

Tomatoes  . 33  per  cent 

Tomato  Catsup . 23  per  cent 

Tomato  Juice . 15  per  cent 

Table  I  attached  to  M-86-a  includes,  in 
addition  to  the  pei'centages  to  be  set 
aside,  descriptions  of  some  of  the  prod¬ 
ucts,  preferred  can  sizes,  and  preferred 
grades. 

Additions  to  Restricted  Packs 

Canned  fruits  and  vegetables  in  the 
Secondary  Products  list  are  dealt  with 
differently,  to  conform  with  the  Tinplate 
Order.  The  Tinplate  Order  provides  that 
canners  may  pack  during  1942  certain 
percentages  of  their  1940  pack  of  the 
fruits  and  vegetables  included  in  the 
Secondary  Products  list.  It  states  that 
such  pack  is  for  civilian  use  and  is  ex¬ 
clusive  of  Government  requirements. 

M-86-a,  directs  canners  to  pack  and 
set  aside  for  the  Government  the  follow¬ 
ing  additions  to  their  1942  pack  permit¬ 
ted  under  the  Tinplate  Conservation 
Order : 


Apples  .  58  per  cent  In  other  words,  if  under  the  Tinplate 

Applesauce  .  32  per  cent  Order  a  canner’s  quota  is  1,000  cans  of 

Cherries  (red  sour  pitted)..  21  per  cent  carrots,  he  is  required  under  M-86-a  to 

Apricots  .  50  per  cent  can  an  additional  1,000  cans  of  carrots 

Cherries  (sweet) .  34  per  cent  and  set  that  additional  quantity  aside 

Peaches  .  26  per  cent  for  the  Government.  If  his  quota  under 

Pineapple  .  26  per  cent  the  Tinplate  Order  is  1,000  cans  of 

Fresh  prunes .  25  per  cent  apples,  then  under  M-86-a,  he  is  required 

Beets  .  60  per  cent  to  can  an  additional  580  cans  for  the 

Carrots  . 100  per  cent  Government,  and  so  on  for  all  the  fruits 

Pumpkin  .  65  per  cent  and  vegetables  in  the  Secondary  Product 

Spinach  .  58  per  cent  list. 


Tables  Referred  to  in  Supplementary  Order  M-86-a 

Table  I.  Primary  Products 

The  quota  of  any  product  listed  in  Column  A  to  be  set  aside  by  any  Canner  for 
the  Government  will  be  equal  to  the  percentage  shown  in  Column  B  applied  to  his 
total  1942  Pack  of  that  product. 


A 

B 

C 

D 

E 

F 

G 

Canned 

Grade 

Fruits  Perccntajre 

Can  Sizes 

and 

of  1042 

Description 

Preferred  in 

First 

Second 

Third 

V  enretables 

Pack 

Order  Listed 

Preference 

Pref  erence 

Preference 

Fruit  Cocktail 

23 

10-2i/i-2 

Choice 

Fancy 

Peaches- 

32 

ClinK,  Fi-eestone 

10-21/2-2 

Choice 

Std  Clings 

Fancy 

Halves,  Sliced 

only 

Pears 

31 

Bartlett  Halves 

10-2yj-2 

Choice 

Top  Stdi 

Standard 

Asparagus 

30 

Culturally  bleached. 

10-2 

Fancy  Cut 

Fancy  spear 

all  Breen 

Beans,  Lima 

2,-. 

Fresh 

10-2 

Ext  Std 

Fancy  green 

Std  fresh 

white 

Beans,  Strinjr 

28 

Cut— Green  and  Wax 

10-2 

Ext  Std 

Top  Stdi 

Fancy 

round,  flat 

, 

Corn,  Sweet 

23 

Yellow,  White 

No.  2  Cream  style 

Ext  Std 

Fancy 

Standard 

cream  style. 

&  Whole  kernel. 

whole  kernel 

No.  10  Whole 

kernel  only 

Peas 

26 

Alaska’s,  3  and  4  sieve 
Sweets,  3  and  larger 

10-2 

Ext  Std 

Standard 

Fancy 

ungraded 

Tomatoes 

33 

10-21/2-2 

Ext  Std 

Standard 

Fancy 

Tomato  Catsup 

23 

10 

Fancy 

Standard 

14  oz.  Glass 
and  larger 

25%  solids 

Tomato  Juice 

15 

10 

3  cyl.  (404x700) 

Fancy 

^  Top  Standard  means  70-74  inclusive  as  defined  in  terms  of  U.  S.  Grades. 

-  Except  Fi'eestone  Peaches  packed  in  California.  (See  Table  II.) 

Table  II.  Secondary  Products 

The  use  of  Tinplate  in  packing  these  products  is  restricted  by  Tinplate  Conser¬ 
vation  Order  M-81.  The  quota  to  be  set  aside  for  the  Government  will  be  equal  to  the 
percentage  shown  in  Column  B  applied  to  the  restricted  production  permitted  by 
Order  M-81  and  such  quotas  may  be  packed  in  addition  to  the  Pack  limitation  set  by 
said  Order  M-81. 


A 

B 

C 

D 

E 

F 

G 

Canned 

Grade 

Fruits  Percentage 

Can  Sizes 

and  as  Defined 

1  Description 

Preferred  in 

First 

Second 

Third 

Vegetables 

Above 

Order  Listed 

Preference 

Preference 

Preferenc" 

Apples 

58 

Heavy  pack 

10 

Standard 

Applesauce 

32 

Fresh 

10-2 

Fancy 

Standard 

Apricots 

50 

Halves — unpeeled 

10-2l^ 

Choice 

Top  Stdi 

Fancy 

Cherries,  RSP 

21 

Red  pitted 

10-2 

Standard 

(water  pack) 

Cherries,  Sweet 

34 

Light 

Unpitted 

10-21/2-2 

Choice 

Top  Stdi 

Fancy 

Peaches 

26 

Freestone  (Calif,  only) 
Halves,  sliced 

10-2Vj-2 

Choice 

Fancy 

Pineapple 

26 

Sliced,  Crushed 

10-21/.-2 

Fancy 

Standai'd 

Prunes,  Fresh 

25 

Italian 

10-2% 

Choice 

Fancy 

Beets 

60 

Cut,  Quartered, 

Sliced,  Diced 

10-2%-2 

Fancy 

Top  Std= 

Carrots 

100 

Diced 

10-21/2-2 

Fancy 

Top  Std- 

Pumpkin 

65 

2% 

Fancy 

Top  Std2 

Spinach 

58 

10-2%-2 

Fancy 

Top  Std^ 

^  Top  Standard  means  70-74  inclusive  as  defined  in  terms  of  U.  S.  Grades, 
s  Top  Standard  means  80-84  inclusive  as  defined  in  terms  of  U.  S.  Grades. 
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Table  II  includes  description  of  the 
products,  preferred  can  sizes,  and  grade 
preferences. 

Within  15  days  after  the  completion  of 
his  1942  pack  M-86  requires  a  canner  to 
file  with  the  WPB  a  report  of  his  pack 
on  forms  supplied  by  the  WPB.  If  the 
foods  set  aside  for  the  Government  have 
not  been  purchased  by  the  Government 
within  60  days  of  the  filing  of  such  re¬ 
port,  the  canner  may  notify  the  WPB,  in 
writing,  that  if  such  food  is  not  pur¬ 
chased  within  30  days  he  will  no  longer 
hold  such  food  set  aside.  If  purchase  is 
not  made  within  that  30  day  period,  the 
canner  is  free  to  sell  it  in  the  open  mar¬ 
ket.  However,  it  is  expected  that  all  of 
the  canned  food  set  aside  for  the  Gov¬ 
ernment,  providing  the  quality  is  accep¬ 
table.  will  be  bought  by  the  Government. 

Within  30  days  after  March  13  can- 
ners  who  packed  any  of  the  products 
listed  in  Table  II  are  required  to  file  a 
report  with  WPB  showing  the  number  of 
dozens  of  such  items  packed  in  1940. 
Canners  who  packed  none  of  such  items 
in  1940  but  who  packed  any  of  them  in 
1941  must  report  such  1941  production. 
Report  Forms  will  be  furnished  by 
WPB. 

HOWARD  HAMILTON  TO  ADMINISTER 
PACK  RESERVATION  ORDER 

J.  Howard  Hamilton.  Special  Adviser. 
Division  of  Purchases,  War  Production 
Board,  has  been  designated  by  WPB  as 
Administrator  of  Order  M-86-a,  which 
directs  canners  to  set  aside  certain  per¬ 
centages  of  their  1942  packs  of  specified 
fruits  and  vegetables  for  the  use  of  the 
Government. 

SCIENCE  TO  THE  FORE 

The  food  industry  sponsored  Nutrition 
Foundation,  which  inaugurated  its  opera¬ 
tions  last  week,  has  announced  the 
appointment  of  a  food  industries  advisory 
committee  which  includes  many  names 
well  known  in  industry  research  circles. 
The  personnel  of  this  committee  follows: 

Dr.  Roger  Adams,  professor  of  chem¬ 
istry,  University  of  Illinois,  representing 
the  Coca  Cola  Co.;  H.  A.  Barnby,  direc¬ 
tor  of  the  packaging  research  division  of 
the  Owens-Illinois  Glass  Co.;  Dr.  Fred¬ 
erick  C.  Black,  chief  research  chemists 
for  the  H.  J.  Heinz  Co.;  Dr.  Charles  N. 
Frey,  reseaixh  director.  Standard  Brands, 
Inc.;  Frank  L.  Gunderson,  executive  sec¬ 
retary,  Committee  on  Food  and  Nutri¬ 
tion,  National  Research  Council,  Wash¬ 
ington,  D.  C.;  Dr.  W.  H.  Harrison, 
technical  adviser.  Continental  Can  Com¬ 
pany;  Norman  F.  Kennedy,  director  of 
research.  Corn  Industries  Research  Foun¬ 
dation  ;  Dr.  Edward  F.  Kohman,  chemical 
research  department,  Campbell  Soup  Co.; 
Donald  Maveety,  director  of  research. 
National  Biscuit  Co.;  Dr.  Robert  W. 
Pilcher,  assistant  manager,  research  de¬ 
partment,  American  Can  Co.;  Dr.  G.  L. 
Poland,  director  of  research.  United 
Fruit  Co.;  Alan  C.  Richardson  and  James 
McConkie,  research  laboratories,  Cali¬ 
fornia  Packing  Corporation;  Dr.  H.  E. 
Robinson,  assistant  chief  chemist  and 


nutritionist.  Swift  &  Co.;  Dr.  James  A. 
Tobey,  director  of  nutrition,  American 
Institute  of  Baking;  and  Lewis  W. 
Waters,  vice-president  in  charge  of  re¬ 
search  and  development.  General  Foods 
Corporation. 

The  Foundation  has  been  underwritten 
for  $800,000  by  sixteen  companies  in  the 
food  and  related  industries,  covering  five 
years  of  operation.  The  objective  is  to 
conduct  nutritional  research  for  the  im¬ 
provement  of  the  health  and  diet  of  the 
American  people. 

George  A.  Sloan  is  president  of  the 
Foundation.  Dr.  Henry  King  of  the 
University  of  Pittsburgh,  is  research 
director  for  the  Foundation. 

PENNSYLVANIA  CANNERS  SCHOOL 

The  Fifth  Annual  Canners  and  Field 
Men’s  Conference  will  be  held  at  the 
Nittany-Lion  Inn,  State  College,  Penn¬ 
sylvania,  on  Wednesday,  April  15th.  This 
Conference  will  be  in  conjunction  with 
the  Pennsylvania  Canners  Spring  Meet¬ 
ing  and  is  being  arranged  with  the  co¬ 
operation  of  the  School  of  Agriculture, 
Pennsylvania  State  Crllege.  A  very 
interesting  program  has  been  planned  for 
this  one  day  meeting  and  ways  and  mean^ 
will  be  discussed  how  to  obtain  the 
greatest  yield  from  every  planted  acre 
this  particular  year.  Insect  and  disease 
control  will  be  discussed  as  well  as  many 
other  matters  of  importance.  In  the 
evening  the  Annual  Banquet  will  be  held. 

FRUIT  SALAD  GRADES 

A  tentative  draft  for  United  States 
Standards  for  Grades  of  Canned  Fruits 
for  Salad  has  been  developed  by  the 
Agricultural  Marketing  Service,  and 
copies  have  been  distributed  to  interested 
parties  for  comment  and  criticism  before 
promulgation  by  the  Secretary  of  Agri¬ 
culture.  The  new  standards  become 
effective  as  of  April  1st,  1942. 

TIDEWATER  CANNERS  MEET  APRIL  10th 

The  Annual  Meeting  of  the  Tidewater 
Canners  Association  has  been  set  for 
April  10th  at  Tappahannock,  Virginia. 

SOUTHERN  TEXAS  CANNERS  ELECT 

At  a  recent  meeting  held  at  McAllen, 
Texas,  the  officers  of  the  Southern  Texa^, 
Canners  Association  were  re-elected.  R.  J 
St.  Clair  is  President;  Charles  H. 
Reagan,  Vice-President;  W.  R.  Bagnetto, 
Treasurer;  and  J.  A.  Birch,  Executive 
Secretary. 

CIVILIAN  DEFENSE  MANUAL 

A  pocket  size  Manual  for  Civilian 
Defense,  which  contains  much  useful  in¬ 
formation,  is  being  distributed  by  Crown 
Cork  &  Seal  Company,  Baltimore.  There 
is  so  much  talk  about  blackouts  and  air¬ 
raid  shelters,  the  proper  insignia  for 
civilian  volunteers,  or  what  constitutes 
practical  first  aid,  that  this  handy  little 
booklet  is  meeting  with  much  demand. 
It  is  available  from  the  company,  without 
cost,  as  long  as  the  supply  lasts. 


“CHARLIE”  CUELF  DIES 

Charles  P.  Guelf  died  at  his  home  in 
Hamlin,  N.  Y.,  the  night  of  March  16th, 
and  was  buried  Thursday  afternoon,  the 
19th,  at  Brocton,  N.  Y.,  many  of  his  old 
friends  serving  as  pallbearers.  And  so 
passes  another  of  the  industry’s  well- 
known  figures.  “Charlie”  retired  several 
years  ago.  For  years  he  was  recognized 
as  one  of  the  leading  seed  salesmen  of 
the  country.  He  began  way-back-when 
with  the  Jerome  B.  Rice  Seed  Company 
of  Cambridge,  N.  Y.,  a  running  mate 
with  “Billy”  Langbridge  of  the  same 


CHARLIE  GUELF 

In  '27,  as  the  industry  knew  him  best 


firm.  Old  oldsters  well  i-emember  that 
great  firm,  and  most  canners  as  well, 
since  it  furnished  much  of  the  seed  used 
by  canners  everywhere.  “Charlie”  stuck 
along,  through  the  turbulent  days  and 
final  passage  of  that  firm,  and  then 
joined  the  F.  H.  Woodruff  &  Sons  Com¬ 
pany,  well  known  seedsmen  of  Toledo, 
Ohio,  and  Milford,  Conn. 

Constantly  on  the  go  covering  the 
greater  part  of  the  country,  and  serving 
growers  of  all  kinds  not  just  the  cannery 
growers,  he  was  one  of  the  hardest  work¬ 
ing  representatives  we  ever  knew,  vir¬ 
tually  carrying  his  office  with  him  on  the 
trains.  To  get  better  acquainted  with  his 
family  he  set  up  a  home  in  Florida,  as 
well  as  his  well-known  lake  shore  home 
in  New  York,  the  almost  constant 
rendezvous  of  the  clan,  and  it  was  to  hi^ 
Florida  home  he  went  when  he  decided 
to  give  up  the  road.  However,  New  York 
was  his  real  love,  and  to  that  beloved 
spot  he  went  back  with  his  family,  and 
there  has  just  died.  During  his  retire¬ 
ment  he  was  not  forgotten  by  bis  old 
friends,  and  news  of  his  death  will  cause 
widespread  mourning.  He  was  an  ever- 
popular  gentleman  of  the  old  school,  and 
our  sympathies  go  out  to  Mrs.  Guelf  and 
his  daughter. 
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FOR  THE 


CORN  STOCKS 


ED  BURNS  IN  NEW  DUTIES 

E.  M.  Burns,  Secretary  of  the  North¬ 
west  Canners  Association  and  Secretary 
of  the  Northwest  Frozen  Foods  Associa¬ 
tion,  has  been  appointed  Secretary  of  the 
newly  formed  National  Association  of 
Frozen  Food  Packers,  and  will  maintain 
an  office  in  Washington,  D.  C. 


GRAPEFRUIT  CROP 

The  Department  of  Agriculture  in  a 
report  of  March  1st,  estimates  the  Grape¬ 
fruit  crop  to  be  41,540,000  boxes.  The 
Florida  crop  is  expected  to  be  21,400,000 
boxes  or  13  per  cent  smaller  than  the 
1940-41  season.  The  Texas  crop  is  esti¬ 
mated  at  15,100,000  boxes  or  9  per  cent 
larger  than  last  season.  Arizona  will 
probably  produce  3,000,000  boxes  and 
California  2,040,000  boxes. 
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Stocks  of  Canned  Corn  in  canners’ 
hands  on  March  1st,  1942,  were  5,096,645 
cases  of  all  sizes  as  compared  with 
5,960,174  cases  a  year  ago.  Shipments 
for  the  season  August  1st,  1941,  to 
March  1st,  1942,  amounted  to  22,096,870 
cases  as  compared  with  shipments  for  a 
like  period  last  year  of  13,197,292  cases. 


VAL  VITA  LARGE  HOLDERS  OF  HUNT 
BROS.  STOCK 

Announcement  has  been  made  that 
Val  Vita  Food  Products,  Inc.,  now  has 
more  than  36  per  cent  voting  control  of 
Hunt  Bros.  Packing  Company,  San  Fran¬ 
cisco,  Calif.,  a  concern  with  seven  can¬ 
neries  in  California,  Oregon  and  Wash¬ 
ington.  As  of  March  7,  Val  Vita  owned 
49,117  shares  of  the  common  stock  and 
8,370  shares  of  preferred. 


WISCONSIN  PLANT  TO  OPERATE 

W.  W.  Evans  has  been  elected  Presi¬ 
dent  and  General  Manager  of  a  new 
corporation  recently  organized  to  operate 
the  Dorchester  (Wisconsin)  Canning 
Company.  The  plant  is  now  being  rebuilt 
in  preparation  for  operations. 

WAREHOUSE  BURNS 

The  warehouse  of  the  Bert  McDowell 
Co.,  wholesale  grocers  of  Sacramento, 
Calif.,  was  damaged  recently  by  fire. 

FIRE  DAMAGE 

The  Meyer  Canning  Company  plant  of 
Edinburg,  Texas,  was  damaged  by  fire 
recently  with  loss  estimated  at  $75,000. 

MR.  STURDY  SPEAKS 

Canco’s  Mr.  Sturdy  will  address  the 
Del-Mar-Va  Growers  Association  at 
Cambridge,  Maryland,  on  March  25th. 
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VACUUM  STEAM  PRE-HEATER 


DOUBLE  CUT  BEAN  GRADER 


STEEL  PEA  VINER 


Clilsliolm-RuJer  Co., 


me. 


CRCO  REPRESENTATIVES 


PLANT  AND  MAIN  OFFICE 

NIAGARA  FALLS,  N.  Y. 

BRANCH  OFFICES  AND  WAREHOUSES 
COLUMBUS.  WIS. 

CHICAGO.  ILL. 


A.  K.  Robins  &  Co..  Inc.,  Baltimore,  Md 
Jas.  Q.  Leavitt  Co.,  Oeden,  Utah 
Jas.  Q.  Leavitt  Co.,  Seattle,  Wash. 
Lenfestey  Supply  Co.,  Tampa,  Fla. 
W.  D.  Chisholm,  Niacara  Falls,  Canada 


^ANNE^ 


CE  EXTRACTOR 


NEED  FOR  CO-OPERATIVE  ADVERTISING 


by  "BETTER  PROFITS" 

Special  Correspondent  of  “The  Canning  Trade” 


There  are  so  many  fronts  requiring  attention  by 
canners  today  it  is  not  surprising  that  many  mat¬ 
ters  of  interest,  and  of  the  utmost  importance,  will 
be  apt  to  pass  unchallenged  unless  we  are  always  alert. 
Priorities,  cans,  labor,  seed,  all  have  their  place  in 
things  and  each  is  of  major  importance  in  our  plans. 
Of  equal  importance  is  the  continuation  of  any  and  all 
gains  we  have  made  in  merchandising  our  output  over 
the  years  that  have  passed.  One  of  the  principal  aids 
to  the  effective  movement  of  any  pack  from  the  plant 
to  the  consumer  has  been  seriously  attacked  recently. 

I  refer  specifically  to  an  article  in  a  leading  trade 
journal  of  wide  circulation  and  reader  appeal  in  which 
voluntary  co-operative  advertising  was  said  to  be  on 
the  way  out  for  the  duration. 

In  my  opinion,  co-operative  advertising  ought  now 
to  come  fully  into  place  as  a  dependable,  economical 
adjunct  to  the  distribution  of  any  food  product  in  cans 
or  glass.  Co-operative  advertising  has  long  since 
passed  the  swaddling  clothes  stage.  It  is  ready  to  be 
accepted  as  a  powerful  help  in  retaining  consumer  ac¬ 
ceptance  and  dealer  good  will.  Seven  years  ago  it  was 
thought  such  advertising  had  been  struck  a  body  blow 
from  which  it  might  never  recover.  It  is  useless  here 
to  recount  the  motives  actuating  those  who  jjrompted 
actively  the  passage  of  the  Robinson-Patman  bill  and 
law.  It  will  serve  no  usful  purpose  to  retell  that  the 
very  bodies  of  retail  grocers  most  active  in  support  of 
the  bill,  in  some  instances,  soon  found  themselves  de¬ 
prived  of  valuable  financial  assistance  in  the  mainte¬ 
nance  of  co-operative  advertising  groups  doing  a  grand 
job  in  introducing  canners’  brands  to  the  public.  Some¬ 
how  or  another,  however,  they  still  survive  and  are  de¬ 
pending  now  as  always  on  the  support  of  those  who 
have  been  supporting  them  in  the  past. 

Stripped  of  all  verbiage,  the  passage  of  the  bill  was 
probably  urged  by  those  who  felt  certain  various  types 
of  distributors  were  benefiting  unduly  from  the  bene¬ 
fits  and  rewards  of  such  merchandising  support.  Even 
in  such  instances  we  now  feel  we  might  better  have 
applied  adequate  remedies  to  the  individual  cases  than 
to  have  legally  banned  all  co-operative  support,  unless 
it  was  hedged  about  by  certain  restrictions  which  were 
felt  to  be  plenty  to  remove  all  aspects  of  favoritism 
from  the  granting  of  voluntary  advertising  allowances. 
The  bald  facts  are,  those  distributors  and  participants 
who  were  willing  to  chisel  a  little  before  the  passage 
of  the  law  are  still  finding  ways  and  means  of  circum¬ 
venting  the  present  law.  Inequalities  still  exist  in  its 
application  but  at  present  most  of  these  are  represented 
by  the  difference  in  performance  of  various  groups  in 
the  discharge  of  their  obligations. 


THE  CONTRACT  AND  PERFORMANCE 

Everywhere  you  will  find  wholesalers  and  supers 
varying  widely  in  the  support  they  give  canners  and 
manufacturers  who  are  still  continuing  advertising  al¬ 
lowances.  Where  these  differences  are  to  be  found  the 
variation  should  be  laid  equally  on  the  door  step  of  the 
one  offering  the  contract  and  the  one  discharging  it. 
If  a  principal  does  not  clearly  indicate  a  minimum  of 
performance  no  distributor  can  be  wholly  blamed  for 
getting  by  with  as  small  a  measure  of  performance  as 
he  can.  For  instance,  take  the  blanket  contract  for 
co-operative  advertising  that  allows  a  percentage  of 
total  purchases  for  advertising.  In  such  a  contract  we 
find  no  mention  made  of  any  minimum  space  to  be  used 
in  any  ad,  or  any  mention  made  of  any  number  of  times 
the  ads  are  to  be  run  during  the  life  of  the  contract. 
Unscrupulous  dealers  under  the  terms  of  such  contracts 
are  quite  willing  to  run  liners  at  times,  run  only  a  few 
of  them  at  a  minimum  of  outlay  for  space,  and  then 
collect  handsomely  from  the  manufacturer  or  canner 
who  so  foolishly  offered  such  an  elastic  contract  in  the 
first  place.  No  manufacturer  failing  to  protect  his 
own  best  interests  in  co-operative  advertising  contracts 
ought  to  expect  any  sympathy  if  he  receives  a  minimum 
of  advertising  space  support.  He  has  no  one  but  him¬ 
self  to  blame  in  the  matter. 

In  such  instances,  however,  where  the  failure  to  do 
the  right  thing  on  the  part  of  a  distributor  is  a  glaring 
one,  the  manufacturer  always  had  and  still  possesses, 
the  right  to  cancel  or  withhold  further  contracts.  Be¬ 
cause  a  few  still  insist  on  regarding  voluntary  adver¬ 
tising  contracts  as  something  to  be  sloughed  over  with 
as  little  attention  and  expense  as  possible,  is  no  reason 
why  a  conscientious  advertising  department  of  a  volun¬ 
tary  group  should  be  penalizezd  by  the  withdrawal  of 
a  contract.  Countless  instances  may  be  quoted  wherein 
a  distributor  has  done  display  advertising  worthy  of 
the  best  efforts  of  a  manufacturer’s  most  efficient  ad¬ 
vertising  department.  Time  and  time  again,  the  volun¬ 
tary  group  doing  a  nice  business  in  a  certain  brand 
of  goods  has  been  of  the  utmost  assistance  in  the  in¬ 
troduction  of  a  new  commodity  or  the  revival  of  an  old 
brand,  the  sales  of  which  have  slumped  seriously  in 
certain  markets.  Still,  we  read  in  the  article  I  have 
mentioned,  that  “Manufacturers  complain  that  adver¬ 
tisers  charge  the  national  rate  per  column  inch  for 
advertising  space  whereas  they  pay  only  the  local  rate.” 

This  complaint  is  so  silly  as  to  deserve  no  answer 
but  one  will  be  given  nevertheless.  The  manufacturer 
would  have  to  pay  the  national  line  rate  if  he  were  to 
publish  an  ad  locally,  why  should  he  expect  to  get  an 
ad  for  less?  Especially  when  he  often  gets  listing  in 
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the  groups  weekly  merchandising  circular,  a  sales  mes- 
.<age  in  support  of  the  ad,  sometimes  a  window  poster 
or  price  card  or  both,  plus  in  many  cases,  the  personal 
^ales  efforts  of  any  contact  men  the  group  may  have  on 
the  trade.  In  every  case  the  voluntary  group  has  to 
carry  on  the  operation  of  a  complete  staff  to  handle  the 
advertising  of  manufacturers.  Telegrams,  postage, 
phone  expense,  and  so  on  must  all  be  provided.  No 
voluntary  group  can  carry  on  a  successful  operation 
and  expect  that  the  payment  of  the  local  rate  by  manu¬ 
facturers  will  provide  the  running  expenses  of  the  or¬ 
ganization.  Those  who  are  getting  the  most  out  of 
voluntary  co-operative  advertising  are  those  who  are 
putting  the  most  into  it. 

An  adequate,  comprehensive,  voluntary  advertising 
plan  calls  for  the  plain  definititon  of  all  expected  ser¬ 
vices  under  the  plan  and  adequate  payments  for  them. 
When  such  contracts  are  offered  and  accepted,  no  mis¬ 
understanding  can  develop  and  all  are  satisfied.  Wit¬ 
ness  the  continuance  of  such  advertising  since  its  in¬ 
ception  by  one  of  the  canners  best  known  for  splendid 
national  advertising  support  of  his  brands.  This  can- 
ner  pays  for  space  in  newspaper  ads,  space  in  handbills 
or  for  both,  pays  for  window  posters,  pays  all  this  from 
a  budget  of  so  many  cents  per  case  on  total  purchases. 
The  particular  advertising  contract  outlining  all  this 
also  carries  the  proviso  that  no  payments  will  be  made 
on  any  advertisements  carrying  the  product  at  cost  to 
the  distributor,  or  below.  If  more  manufacturers  had 
followed  this  practice  over  the  past  few  years  you 
would  not  have  seen  so  many  States  imposing  Fair 
Trade  Laws  on  dealers  and  manufacturers. 

No,  I  do  not  think  manufacturers  are  seeking  to  be 
relieved  of  voluntary  advertising  contracts  except 
those  who  find  themselves  faced  by  radically  reduced 
output  restrictions  or  complete  cessation  of  manufac¬ 
turing  during  the  course  of  the  war.  In  the  few  in¬ 
stances  where  Governmental  restrictions  have  com¬ 
pelled  the  withdrawal  of  products  from  markets,  and 
where  such  products  have  been  making  allowances  for 
advertising,  we  find  them  announcing  they  will  be  back 
on  the  market  some  day  and  with  the  same  voluntary 
advertising  contracts  as  ever.  On  the  other  hand, 
manufacturers  who  realize  the  value  of  co-operative 


advertising  and  who  are  faced  with  greatly  reduced 
quotas  for  manufacture  in  1942  are  still  engaging  in 
the  same  support  of  distributors  activities  as  ever.  As 
a  matter  of  fact,  we  are  pretty  generally  agreed  that 
advertising  is  necessary  even  in  war  times.  If  this  be 
true,  we  can  see  nothing  against  continuing  voluntary 
advertising  contracts,  and  a  great  deal  in  favor  of  this 
even  though  national  advertising  may  have  to  be  cur¬ 
tailed  drastically  or  discontinued  altogether. 

Take  only  one  instance  to  prove  this  point.  A  well 
known  paper  mill  recently  switched  brands  in  a  good 
size  local  market.  A  crew  of  retail  salesmen  were  sent 
to  the  market  where  the  change  over  was  to  be  made, 
window  displays  were  built,  counter  and  floor  displays 
were  made.  Arrangements  were  also  made  with  a 
voluntary  advertising  group  to  run  an  ad  every  two 
weeks  on  the  new  product.  These  ads  were  run  and 
final  distribution  gained  in  the  group  because  of  them. 
The  members  were  not  going  to  feature,  backed  by 
their  own  efforts  alone,  another  brand  of  toilet  tissue 
when  the  new  one  was  paying  for  advertising  support 
and  distribution,  too,  although  indirectly,  of  course.  A 
competitor  with  plans  to  seize  business  on  the  switch¬ 
over  was  stopped  cold  in  two  weeks. 

Do  not  be  misled  by  those  who  will  tell  you  that  co¬ 
operative  advertising  is  on  its  way  out.  It  may  be  in 
their  minds  they  would  like  to  see  it  pass  from  the 
picture,  but  hundreds  of  distributors  are  enjoying  it 
still.  They  appreciate  it,  they  have  the  personnel  to 
carefully  carry  out  the  plans  of  those  who  still  offer 
cooperative  advertising  contracts.  Best  of  all  they  are 
honestly  of  the  mind  that  such  advertising  is  only  ef¬ 
fective  when  backed  by  their  personal  efforts  to  help 
the  manufacturers  or  canner  get  one  hundred  cents  of 
the  dollar  he  spends,  in  effective,  at  point  of  sale 
merchandising  support. 

The  writer  is  not  a  legal  light  but  he  does  know  vol¬ 
untary  advertising  from  A  to  Izzard.  If  you  are  con¬ 
sidering  it  and  would  like  to  present  your  particular 
problem  to  us  for  our  suggestions,  shoot  it  along.  No 
obligation,  of  course,  this  column  is  yours,  use  it !  Your 
sales  and  profits  will  increase  as  you  do ! 


EOUBLE  “S”  ASPARAGUS  PACKER 

50%  quicker  than  hand  packing  with 
no  mashed  tips  and  all  spears  cut  the 
full  length  of  can. 

In  the  one  operation,  one  knife  cuts  the 
spears  to  the  exact  length,  another  cuts 
off  the  trash.  Between  the  knives  are 
the  center  or  soup  cuts,  all  the  same 
length.  Improves  quality,  saves  money. 

HE  SINCLAIR-SCOTT  COMPANY 

Baltimore,  Maryland 
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A  ^uli  1/jea/i  &l  AduentiSma 
A  One  "yWe  Q&di  m  the 

OF  THE 

J  CANNING  INDUSTRY 

%  k&ld  if044/i  cudiome^  Hudmedd. 

•  Using  the  Almanac  you  get  your  ad  in  the  canner's  reference  book,  right 
along  with  the  industry's  packs,  prices,  acreages,  yields,  production,  food 
laws,  labeling  requirements,  U.  S.  Grades  for  determining  the  quality  of  the 
canned  product,  classified  buyers  directory  and  such  other  data  needed  con¬ 
tinuously  by  every  progressive  canner,  wholesale  grocery  buyer  and  food 
broker.  It  is  the  only  compilation  under  one  cover  of  the  industry's  vital  re¬ 
ferences  to  assure  continued  attention  and  a  full  year  of  advertising  benefit. 

•  In  the  "Food  for  Freedom"  program  designed  to  provide  adequate  food  sup¬ 
plies  for  civilian,  military  and  lend-lease  needs,  the  1942  Almanac  will  be 
used  more  than  ever  before.  It's  the  opportunity  to  make  one  small  cost  keep 
your  identity  thru  a  crisis,  to  hold  present  customers  and  to  build  for  the 
future.  Each  subscriber  to  "THE  CANNING  TRADE"  receives  one  copy 
without  cost.  Price  otherwise  $1.00. 

•  CLASSIFIED  LISTING — Each  advertiser  receives  a  classified  listing  in 
the  special  "Where  to  Buy"  Section  which  also  shows  the  firm  name,  address, 
and  page  number  of  advertisement  for  reference. 

•  RATES — $100.00  per  page,  $60.00  per  half  page.  Trim  size  6x9.  Ready 
about  April  1st.  Order  space  at  once  to  reserve  a  good  position. 

Since  1916 — Compiled  and  Published  Annually  by 

THE  CANNING  TRADE 

the  Qanninc^  9i^odmed---Mmce 

BALTIMORE  20  South  Gay  Street  MARYLAND 
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THE  CANNED  FOODS  MARKETS 


WEEKLY  REVIEW 

Some  Packs  Will  Be  Stepped  Up — A  Study 
In  Prices — Government  Hopes  for  Wopping 
Big  Packs — ^Trading  Mostly  Between 
Second  Hands. 

THE  NEW  PACK  RESERVATIONS — 
The  event  of  the  week,  of  course,  is 
the  issuing  of  a  new  set  of  figures 
for  the  goods  the  Government 
wants  the  canners  to  set  aside 
from  their  packs.  You  have  that 
elsewhere  in  this  issue,  and  you 
can  digest  it  to  your  own  satisfac¬ 
tion.  Recall  that  towards  the  end 
of  January  a  “Tentative”  percent¬ 
age  of  reservations  was  announced, 
and  published  in  tabular  form  in 
The  Canning  Trade  of  February 
2,  page  8.  The  present  order 
makes  this  definite,  ending  the 
tentativeness,  and  it  is  to  be  noted 
there  are  some  changes,  notably 
the  44  per  cent  asked  to  be  reserved 
in  asparagus  has  been  reduced  to 
30  per  cent.  The  38  per  cent  asked 
in  peas  has  been  reduced  to  26  per 
cent,  but  mainly  there  has  been 
some  stepping  up.  Thus,  whereas 
they  first  asked  for  23  per  cent  in 
peaches  they  now  ask  for  32  per 
cent;  in  pears  they  first  asked  for 
26  per  cent,  and  they  now  want  31 
per  cent,  and  instead  of  16  per  cent 
in  fruit  cocktail  they  now  want  23 
per  cent.  Among  the  vegetables 
they  now  want  28  per  cent  of  the 
snap  beans,  whereas  they  first 
asked  for  but  21  per  cent.  Corn 
they  first  asked  18  per  cent  be  set 
aside,  now  they  want  23  per  cent; 
in  tomatoes  instead  of  30  per  cent 
i:hey  now  want  33  per  cent,  and  in 
tomato  juice  15  per  cent  instead  of 
14  per  cent. 

The  above  are  easy  enough,  but 
vhen  you  come  to  Table  II,  the  tin- 
•)late  restrictive  list,  note  that  the 
percentages  now  called  for  are  in 
•ddition  to  the  amounts  named  in 
he  restriction  order.  This  is 
■learly  explained  in  the  publication 
'Isewhere,  but  we  thought  it  well 
"o  impress  this  on  you,  since  it 
imounts  to  an  addition  to  those 
c-arlier  figures  under  the  tinplate 
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restriction  order;  BUT  such  packs 
must  be  set  aside  for  the  Govern¬ 
ment,  and  not  otherwise  disposed 
of  unless  released.  That  ought  to 
be  good  news  for  the  canners,  since 
it  adds  to  the  possibility  of  packs, 
and  with  an  assured  market  for  the 
surplus.  And  buyers  may  be  par¬ 
doned  for  hoping  that  some  of  this 
may  come  their  way.  War  develop¬ 
ments  will  answer  that. 

PRICE  JUGGLERS  —  As  we  stated 
last  week  the  wide  variations  in  the 
prices  at  the  final  closing  down 
point,  February  23-27,  give  the 
market  riggers  an  inning.  Here  is 
a  postal  notice  from  Canners  Sales 
Co.,  Wilkes-Barre,  Pa.,  under  date 
of  March  16: 

Doz. 


65  cs.  24/2Vj  Whole  Beets  7/10  Ct . $1.10 

750  cs.  24/2  Whole  Beets  7/10  Ct . 95 

375  cs.  24/2%  Cut  Beets  . 95 

663  cs.  24/2%  Kieffer  Pears,  light  syrup .  1.85 

422  cs.  24/2  Diced  Carrots  . 75 

1000  cs.  6/10  Tomato  Pulp  .  5.00 

1000  cs.  24/2  Dark  Red  Kidney  Beans .  1.10 

450  cs.  24/2  Hand  Packed  Tomatoes,  salt .  1.15 

•15  cs.  24/2  Std.  WK.  Golden  Bantam  Corn  .95 

500  cs.  24/2  Std.  WK.  Evergreen  Corn .  1.00 

500  cs.  24/2  Std.  Crushed  Evergreen  Corn..  1.00 
*425  cs.  24/2  No.  3  sv.  Std.  Early  June  Peas..  1.15 

200  cs.  24/2  No.  1-No.  2  sv.  St.  E.J.  Peas .  1.25 

.500  cs.  6/10  Pumpkin  .  3.00 


•Cabled  with  packer’s  label. 

F.O.B.  Penna.  Factories — Subject  Confirmation. 

Under  date  of  March  14,  Wm.  E. 
Silver  Sales  Co.,  Colora,  Md.,  in 
their  letter  to  the  trade  quote : 


Is  Standard  Tomatoes . $.56t^-.57% 

2s  Standard  Tomatoes  . $1.05 

2V2S  Standard  Tomatoes . $1.40 

10s  Standard  Tomatoes . $5.00-$5.10 

H,  E.  Jones  &  Co.,  Baltimore, 

under  date  of  March  19,  quote: 

Is  Standard  Tomatoes . $  .78 

2s  Standard  Tomatoes  . $1.10 

2%s  Standard  Tomatoes  . $1.45 

10s  Standard  Tomatoes  . $5.25 


Last  week  a  representative  of  a 
buying  concern  called  to  ask  if  2s 
standard  tomatoes  packed  with 
puree  made  from  whole  tomatoes, 
and  so  labelled,  was  permissible, 
and  objected  to  the  published  prices 
on  2s  standard  tomatoes  at  $1.05 
to  $1.10,  saying  $1.00  was  nearer 
right.  His  wish  or  hope  was,  we 
surmise,  father  to  the  thought,  but 
when  we  asked  what  the  packer  of 
the  tomatoes  with  the  puree  was 
asking,  he  said  75  cents.  You 


figure  that  out,  but  always  remem¬ 
ber  that  the  seller  “is  running  his 
own  business.” 

ABOUT  TOMATO  GROWING  CON¬ 
TRACTS — The  whole  country  is  talk¬ 
ing  about  this,  and  we  think  maybe 
you  may  find  in  what  we  are  about 
to  publish  some  answers  from  head¬ 
quarters.  We  quote  from  a  bulle¬ 
tin  just  put  out  by  the  Tri-State 
Packers  Association,  quoted  in  full : 

“Mr.  Carl  Wooster,  Assistant  Director 
of  the  North  East  Section,  U.S.D.A.,  dis¬ 
cussed  the  general  situation  rather 
thoroughly  in  much  the  same  manner  as 
he  had  previously  done  at  Pocomoke, 
Md.,  on  March  4th.  Among  his  com¬ 
ments  were  the  following: 

U.S.D.A.  would  be  glad  to  see  a  pack 
of  50  to  60  million  cases. 

The  idea  of  extremely  high  prices  for 
either  the  farmer  or  the  canner  is 
definitely  OUT. 

If  canner  honestly  tries  to  contract  and 
fails,  the  War  Board  will  assist  him  in 
securing  acreage.  Then,  regardless  of 
whether  the  canner  has  enough  acreage 
or  not,  he  will  be  certified  and  will  be 
permitted  to  purchase  during  the  can¬ 
ning  season  wherever  he  can  secure  them 
from  day  to  day  at  open  market  prices. 
However,  the  purchase  of  an  entire  field 
of  tomatoes,  as  such,  could  not  be  made 
at  less  than  the  minimum  price  for  con¬ 
tracting  tomatoes  as  set  by  the  State 
War  Board  in  your  State. 

He  urged  that  farmers  be  definitely  in¬ 
formed  that  the  Department  will  not 
‘bail’  them  out  during  a  ‘glut,’  if  they  are 
on  open  market. 

He  also  pointed  out  that,  after  a 
canner  secures  sufficient  acreage  to 
operate  his  factory  at  approximately 
normal  capacity,  he  (the  canner)  will  be 
able  to  purchase  any  additional  tomatoes 
that  he  might  need,  from  the  open  mar¬ 
ket  acreage  supply,  if  any  is  available. 
These  may  be  purchased  at  any  price,  and 
still  retain  certification  and  receive  prices 
as  announced  by  the  Department  of 
Agriculture. 

The  canners  in  attendance  at  both  the 
Easton  and  Pocomoke  meetings  were 
very  favorably  impressed  with  Mr. 
Wooster  and  the  straight-forward  man¬ 
ner  in  which  he  presented  his  material 
and  answered  questions.  These  canners 
and  others  will  have  an  opportunity  to 
hear  Mr.  Wooster  at  the  Spring  Meeting 
in  Baltimore  on  the  morning  of  March 
27th.  Mr.  Wooster  will  speak  at  that 
time  and  will  be  glad  to  answer  any  ques¬ 
tions  that  canners  wish  to  ask.  So  jot 
down  your  questions  and  have  them 
ready.” 
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THE  MARKET — You  will  note  in 
the  market  reports  following  that 
in  the  main  most  sections  of  the 
country  are  cleaned  out  of  goods, 
but  only  small  offerings  at  best.  In 
fact  most  trading  today  is  between 
second  hands,  jobbers  willing  to 
sell  to  other  jobbers. 

That  there  is  any  diminution  in 
popular  demand  or  consumption 
we  seriously  doubt,  though  it  has 
been  said  the  price  ceilings  have 
served  to  take  the  fear  out  of  home¬ 
makers,  and  they  are  now  buying 
only  what  they  need.  That  is  that 
efforts  to  lay  in  surplus  supplies — 
hoarding  as  it  is  called — is  dying 
out.  That  does  not  sound  natural. 

Of  much  greater  interest  to  all 
is  the  progress  of  crop  contracting, 
and  the  possibility  of  crop  yields. 
Let’s  hope  the  tornadoes  are  over 
with,  and  that  good  old  Dame 
Nature  will  smile  on  crops,  and  so 
help  feed  this  hungry  and  dis¬ 
tressed  world. 

NEW  YORK  MARKET 

Talk  About  Futures,  But  No  Activity — 
Resale  Represents  Bulk  of  Trading — More 
Interested  in  Crop  Prospects — As  Prices 
Look — Interest  in  Spinach — Citrus  Con¬ 
tinues  to  Rise — Some  Pineapple  Arrives — 
Canning  Crab  in  the  Northwest. 

By  “New  York  Stater” 

New  York,  March  20,  1942. 

THE  SITUATION  —  Canned  foods 
markets  have  continued  in  rather 
quiet  position  during  the  current 
week,  with  the  O.P.A.  ceiling  order 
a  factor  in  this  condition.  Canners 
are  not  attempting  to  force  sales, 
and  ceiling  levels  are  generally  the 
basis  of  asking  prices  on  prompt 
shipment  goods.  Interest  in  citrus 
products  is  a  current  market  fea¬ 
ture,  while  considerable  resale  ac¬ 
tivity,  generally  involving  small 
lots,  develops  from  day  to  day. 
While  there  is  much  talk  of  “fu¬ 
tures,”  actually  there  is  little  defi¬ 
nite  activity  with  respect  to  new 
pack  goods. 

THE  OUTLOOK — Distributors  are 
checking  with  more  than  usual 
thoroughness  reports  from  various 
important  canning  areas  wdth  re¬ 
spect  to  prospects  for  1942  packs, 
and  show  particular  concern  over 


continued  indications  that  the  labor 
situation  may  inject  an  element  in¬ 
to  production  plans  this  year  which 
may  cause  canners  to  fall  short  of 
production  goals.  Too,  the  most 
recent  War  Production  Board 
order,  with  respect  to  the  withhold¬ 
ing  of  specified  percentages  of  1942 
packs  for  Government  account,  is 
coming  in  for  study  as  a  factor 
affecting  marketing  operations  of 
packers  this  season.  The  general 
reaction  to  these  conditions  seems 
to  be  that  1941  pack  goods  at  cur¬ 
rent  price  levels  will  prove  valuable 
property  later  on  in  the  year ; 
hence,  jobbers  continue  in  a  recep¬ 
tive  mood  with  regard  to  offerings 
at  or  under  ceiling  levels,  and  will 
probably  continue  in  the  market 
until  the  cleanup  of  carryover 
stocks  from  first  hands  has  been 
effected. 

TOMATOES  —  Top  prices  of  the 
lowest  sellers  during  the  period 
February  23-27,  the  basis  for  the 
O.P.A,  ceiling  order,  are  apparent¬ 
ly  setting  the  spot  market  for 
southern  tomatoes,  with  the  market 
this  week  quoted  at  $1.05  for  stand¬ 
ard  2s,  with  Is  at  77^^  cents,  2i/>s 
at  $1.40,  and  10s  at'$5.00-$5.25, 
f,  o,  b.  canneries.  These  prices  are 
considerably  under  those  quoted  in 
from  the  midwest,  where  standard 
2s  seem  to  command  $1.15  and  2i/)S 
$1.50. 

CORN — The  market  for  standard 
cream  style  corn  at  southern  plants 
has  apparently  leveled  off  at  about 
971/4  cents,  f.  o.  b.  canneries,  with 
fancy  corn  ranging  $1.15  to  $1.25, 
the  latter  price  applying  to  white 
corn,  where  such  is  still  available. 
Here,  the  market  is  above  parity 
with  the  midwest,  standard  corn 
being  reported  available  as  low  as 
90  cents,  factory,  in  some  sections, 
while  fancy  corn  ranges  $1.25  to 
$1.30. 

BEANS  —  Distributors  are  shop¬ 
ping  the  market  thoroughly  on 
standard  cut  green  beans,  which 
have  been  quoted  all  the  way  from 
$1.10  to  $1.25  per  dozen,  f.  o.  b. 
canneries.  Apparently,  individual 
canners  are  holding  to  their  top 
prices  on  this  item,  because  of  the 
prevailing  scarcity,  with  these 
peaks  set  at  whatever  figure  their 
market  had  reached  when  the 


ceiling  order  became  operative.  A 
few  lots  of  standard  10s  at  $5.25 
were  reported  on  the  market. 

SPINACH  —  The  market  in  the 
south  is  nominal  insofar  as  spots 
are  concerned,  and  the  trade  is  ap¬ 
parently  attempting  to  whip  up 
interest  in  futures,  packing  of 
which  will  begin  in  April.  Stand¬ 
ard  2s  are  generally  listed  at  $1.10 
for  new  pack,  with  21/08  at  $1.45. 
Reports  from  the  Ozarks  report 
offerings  of  new  pack  at  $1.04  for 
2s  and  $1.35  for  2V2S,  f.  o.  b.  can¬ 
neries.  California  spring  pack  is 
currently  quoted  at  $1.40  for  2i/os, 
f.  o.  b.  coast  points. 

CITRUS  STILL  RISING — Continued 
strength  is  evident  on  new  pack 
canned  citrus  out  of  the  south. 
Grapefruit  juice  is  now  holding  at 
80  cents  for  unsweetened  2s  and 
the  usual  2 1/0  cents  differential  for 
the  sweetened  product,  while  on  the 
46-ounce  size  unsweetened  lists  at 
$1.80  and  sweetened  at  $1.85. 
Blended  orange  and  grapefruit 
juice  2s  are  currently  quoted  at  90 
cents  for  unsweetened  and  92 1/0 
cents  for  sweetened,  with  the  46- 
ounce  size  at  $2.05  and  $2.10,  re¬ 
spectively,  all  prices  f.  o.  b.  Tampa. 

CALIFORNIA  FRUITS — Distributors 
are  showing  interest  in  occasional 
offerings  of  peaches  which  filter 
through  from  the  coast,  canners 
quoting  the  market  steady  at  $2.30 
to  $2.40  for  fancy  21/2,  $2.10  to 
$2.15  for  choice,  and  $1.90  for  stan¬ 
dards.  No.  10s  are  still  available, 
with  fancy  halves  listing  at  a  range 
of  $7.30  to  $7.50,  choice  at  $6.75 
to  $7.00,  standards  at  $6.25  to 
$6.50,  waters  at  $5.50  to  $6.00,  and 
solid  pack  pies  at  $6.50.  Pears  are 
also  offered  in  a  limited  way,  2/28 
ranging  $2.55  to  $2.65  for  fancy, 
$2,271/2  to  $2,35  for  choice,  and 
$1.95  to  $2.00  for  standards.  Fruits- 
for-salad  are  off  the  market,  and 
fruit  cocktail  can  be  had  only  01 
a  few  sizes  and  grades.  Royal  Anne 
cherries  are  firmly  held  with  fane: 
21-28  commanding  $3.00,  choice 
$2.75,  and  standards  $2.35  to  $2.45 

PINEAPPLE  —  Some  direct  ship 
ment  pineapple  has  arrived  in  the 
local  market  from  Hawaii  durinj 
the  month,  enabling  distributors  t< 
replenish  their  supplies  on  thi'’ 
item.  The  market  is  in  strong  posi 
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tion,  and  because  of  the  uncertain 
shipping  outlook,  few  jobbers  are 
inclined  to  take  a  quick  profit 
through  effecting  sales  in  the  re¬ 
sale  market  here,  preferring  to 
keep  their  pineapple  to  fill  the  con¬ 
tinued  good  demand  from  their  re¬ 
tail  trade. 

SALMON — The  situation  is  un¬ 
changed,  with  the  shortness  of 
stocks  in  packers’  hands  militating 
against  active  trading.  Pinks  are 
quoted  on  the  basis  of  $2.00,  f.o.b. 
Seattle,  with  chums  at  $1.90.  Fancy 
red  Alaskas  are  not  quoted,  but 
would  probably  command  $4.25, 
f.  o.  b.  Seattle,  for  any  small  lots 
which  might  make  their  appear¬ 
ance  on  the  market.  Alaska  canners 
are  reported  working  closely  with 
the  Navy  Department  in  making 
plans  for  the  1942  season’s  pack, 
with  a  probability  that  convoy  and 
other  protection  will  be  arranged 
for  strategic  packing  areas  during 
the  canning  season. 

SARDINES — Increased  production 
of  sardines  is  reported  at  Southern 
California  points,  and  while  con¬ 
siderable  quantities  of  this  pack 
will  go  into  Government  channels, 
it  is  expected  that  additional  sup¬ 
plies  will  be  available  for  the 
civilian  trade,  the  commercial  mar¬ 
ket  being  pretty  well  cleaned  up  on 
all  types  of  sardines. 

OTHER  CANNED  FISH  —  Reports 
from  the  Northwest  indicate  that 
a  number  of  crab  canneries  have 
started  operations  on  the  Oregon 
and  Washington  coasts,  with  early 
pack  returns  favorable.  Shrimp 
continues  in  light  supply,  with  no 
spots  offered  and  packers  generally 
offering  only  for  shipment  when 
packed  on  the'  basis  of  spot  prices 
as  of  date  of  shipment.  Tuna  re¬ 
mains  a  scarce  article,  and  prices 
are  nominal. 

PALISADE  GREETS  ITS  CANNING 
FACTORY 

A  special  eight-page  edition  of  the 
Palisade  (Colorado)  Tribune,  was  pub¬ 
lished  Friday,  March  13th,  paying  tribute 
to  the  Colorado  Growers  Cooperative 
Cannery  located  at  that  place.  That  the 
entire  community  and  business  houses 
are  solidly  behind  the  canners  is  amply 
testified  in  the  many  congratulatory 
advertisements  in  the  issue.  The  cannery 
is  under  the  management  of  Ray  McAfee, 
who  has  had  long  experience  in  Cali¬ 
fornia  in  the  packing  of  a  full  line  of 
fruits  and  vegetables. 


CHICAGO  MARKET 

Demand  Continues — Interest  in  Acreages — 
Corn  Coming  Hard — Trade  Wants  New 
Prices — Demand  for  Beets  Eases  Off — 
Ozarks  Doing  All  the  Spinach  Business — 
Citrus  Higher — ^The  Food  Broker. 

By  “Illinois” 

Chicago,  March  20,  1942. 

ALL  OUT  FOR  VICTORY — The  Presi¬ 
dent  of  the  National  Association  of 
Manufacturers  in  his  message  to 
the  membership,  outlined  in  part  as 
follows : 

“I’d  rather  be  without  plant, 
private  enterprise  or  wealth  than 
take  my  orders  from  Tokyo.  The 
war  news  isn’t  good.  The  specter 
of  defeat  very  definitely  shows 
itself  in  each  communique.  Save 
the  Nation  now  and  fight  like 
troopers  afterw’ards  for  what  you 
believe  the  Nation  should  be.” 

GENERAL  SITUATION  —  Demand 
for  canned  foods  has  been  well 
maintained  but  the  absence  of 
offerings  makes  for  a  narrow 
volume  of  business. 

Interest  is  developing  in  some 
of  the  early  new  packs,  particularly 
Spinach,  but  canners  as  a  whole  are 
backward  in  quoting  on  1942  goods. 

In  retail  channels,  it  is  said  the 
consumers  interest  to  load  up  or, 
as  some  would  say,  hoard — ^has 
passed  its  peak  and  a  definite  let¬ 
down  is  noticeable.  Otherwise,  no 
important  developments  during  the 
week  under  review  have  occurred. 

TOMATOES — Interest  centers  en¬ 
tirely  in  the  acreage  problem  as 
applied  to  Indiana  and  surrounding 
States.  Spot  Tomatoes  are  all  but 
gone  with  quotations  from  Mary¬ 
land  and  Utah  as  well  as  Cali¬ 
fornia,  commanding  the  attention 
of  those  who  are  willing  to 
purchase. 

PEAS  —  The  highlights  of  the 
market  are  resales  by  one  whole¬ 
sale  grocer  to  another.  These  con¬ 
stitute  the  only  “Peas  for  sale.” 

In  the  drought  section  of  Wis¬ 
consin,  which  last  year  was  along 
the  lake  shore,  reports  have  it  that 
acreage  is  difficult  to  obtain,  but 
in  other  sections,  canners  have  had 
little  or  no  trouble  in  writing  up 
substantial  increases. 


The  trade  is  anxious  to  receive 
opening  prices  and  with  a  guaran¬ 
tee  from  the  Government  on  No.  2 
Standards,  it  would  seem  that  price 
levels  could  be  easily  established. 

CORN — With  the  closely  cleaned 
up  market,  prices  seem  to  edge  up 
a  little  but  are  held  in  restraint  by 
the  ceilings.  Standard  cream  style 
white  as  well  as  yellow  is  getting 
scarce  and  all  other  grades  are  in 
light  supply. 

Some  corn  canners  expected  an 
easy  task  in  writing  acreage  but 
now  report  meeting  with  difficulty 
and  it  is  a  question  whether  Corn 
acreage  will  be  increased  to  the 
extent  as  was  figured  on. 

ASPARAGUS — The  announcement 
by  the  Government  that  instead  of 
44  per  cent  it  will  ask  Asparagus 
canners  to  reserve  but  30  per  cent, 
has  had  an  encouraging  effect  upon 
the  distributing  trade  and  opening 
prices  are  expected  at  an  early 
date. 

GREEN  LIMA  BEANS — ^With  the 
1941  packing  cleaned  up  through¬ 
out  this  district,  plans  for  1942  are 
progressing  rapidly  and  an  in¬ 
creased  acreage  will  be  had.  A 
substantial  volume  of  memoran¬ 
dum  orders  has  been  accepted,  with 
one  Eastern  canner  having  already 
named  prices. 

BEETS-CARROTS — The  rush  to  buy 
beets,  account  tin  conservation  pro¬ 
gram,  has  eased  up  but  there  are 
few  beets  left  in  Wisconsin  canners’ 
hands,  despite  the  large  increased 
pack  this  last  Fall.  Everyone  is 
more  or  less  “up  in  the  air”  with 
the  recent  press  report  re  canned 
carrots.  It  looks  as  if  the  Govern¬ 
ment  will  take  at  least  one-half  the 
entire  pack  of  1942. 

SPINACH  —  The  Ozarks  occupy 
the  limelight.  Canners  in  the 
Arkansas  Valley  have  been  doing 
all  the  spinach  business  lately. 
Additional  volume  was  recorded 
this  week  on  the  basis  of  $1.05; 
$1.35  and  $4.50  for  No.  2,  No.  21/2 
and  No.  10  tins,  the  quality  of 
which  is  reported  to  be  very  nice. 
Other  sections  have  been  backward 
in  coming  out  with  quotations, 
although  the  trade  are  anxious  to 
have  prices  on  Spring  pack  Cali¬ 
fornia  spinach, 
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CITRUS  FRUITS — Prices  have  ad¬ 
vanced  on  all  citrus  juices  as  well 
as  segments  and  broken  sections. 
Some  quotations  out  of  Texas  are : 


No.  2  Fancy  Unsweetened 

Grapefruit  Juice .  $  .75 

No.  404  Fey  Unsweetened 

Grapefruit  Juice .  1.75 

No.  10  tin  Fey  Unsweetened 

Grapefruit  Juice .  3.50 


f.o.b.  Rio  Grande  factory,  and  only 
for  prompt  shipment. 

In  Florida,  some  No.  404  tin 
Broken  Sections  were  quoted  at 
$2.40  with  No.  2  Fancy  Segments 
at  $1.15  and  No.  404  at  $2.90. 
Other  prices  were: 

No.  2  No.  404 


tins 

tins 

Grapefruit  Juice.., 

..$  .771/2 

$1.80 

Blended  Juice . 

..  .871/2 

2.10 

Orange  Juice  . 

..  1.00 

2.40 

PACIFIC  COAST  FRUITS — There  is 
nothing  of  interest  to  report  on 
peaches,  apricots,  cocktail,  fruit 
salad,  pears  and  the  other  fruit 
items  that  are  packed  in  California, 
Washington  and  Oregon.  Patience 
and  wistful  waiting  seems  to  be  the 
attitude  of  the  buyers  as  well  as 
food  brokers. 

FISH — Stocks  on  the  Pacific 
Coast  of  salmon  are  nearly  gone. 
A  few  resale  lots  from  one  holder 
to  another  were  recorded  during 
the  week  here.  Sardines,  tuna,  and 
shrimp  have  had  but  routine  call, 
although  on  shrimp,  higher  prices 
than  those  of  a  week  ago,  are  now 
being  quoted,  with  little  or  no  in¬ 
terest  by  the  distributor. 

THE  FOOD  BROKER — (See  previous 
issue.)  “The  actual  sales  effort  is 
not  unique.  The  food  broker  offers 
the  product  with  all  reasons  why  it 
should  be  purchased.  He  demon¬ 
strates  its  fitness  or  superiority  by 
the  showing  of  samples.  He  finds 
a  way  to  have  the  buyer  agree  as 
to  the  quantity,  price,  shipping 
terms,  brands  and  all  of  the  other 
details  that  are  involved  in  the 
negotiation  of  a  sale. 

When  the  buyer  feels  that  the 
price  at  which  the  product  is 
offered  is  higher  than  that  quoted 
by  other  similar  canners,  he  may 
make  an  offer  of  a  lower  figure 
which  the  broker  is  duty  bound  to 


submit  to  the  canner,  together  with 
such  comments  as  he  believes  to  be 
helpful  in  reaching  a  decision,  i.e., 
as  to  whether  or  not  as  a  matter 
of  fact  and  knowledge  others  are 
offering  the  same  grade  at  a  lower 
price,  or  if  the  appearance  of  the 
potential  supply  and  demand  is 
such  that  a  quick  sale  will  avert  the 
possibility  of  selling  on  an  over¬ 
supplied  and  lower  market  later.” 
(To  be  continued.) 

CALIFORNIA  MARKET 

Busy  on  Routine  Matters — Prices  Will  Be 
Named  After  the  Goods  Have  Been  Packed — 
Spinach  About  Ready,  But  Weather  Un¬ 
favorable — Only  Few  Have  Any  Fruits — 
Some  Standard  Tomatoes  Left — Pea  Acreage 
Increased — Dry  Bean  Prices  Lower — Tuna 

Will  Continue  Scarce  During  the  War. 

By  “Berkeley” 

San  Francisco,  March  20,  1942. 

BUSY — California  canners  have 
plenty  to  occupy  their  attention 
these  days,  but  these  have  mostly 
to  do  with  getting  the  coming  crops 
of  fruits  and  vegetables  into  cans 
or  glass.  They  are  being  called 
upon  to  cope  with  the  problems  of 
supplies  and  the  steadily  growing 
problem  of  labor.  Gone  for  the 
time  are  worries  over  excessive  in¬ 
ventories,  prices  at  which  goods 
can  be  moved  or  the  securing  of 
future  business  to  impress  backers. 
Just  now  there  is  activity  in  ship¬ 
ping  departments  to  get  goods  on 
their  way,  with  a  steady  volume  of 
small  sales  being  made  and  numer¬ 
ous  withdrawals  being  chalked  up 
by  individual  operators. 

PRICES  AFTER  PACKING  —  No 
future  prices  are  being  named  and 
it  is  doubtful  if  many  of  these  will 
be  made  this  year.  Some  canners 
are  suggesting  that  they  will  com¬ 
plete  their  packs  before  naming 
prices,  especially  on  lines  whose 
packing  season  is  limited.  By  this 
time  they  expect  to  learn  just  what 
quantities  the  Government  will  re¬ 
quire  and  will  then  offer  the  bal¬ 
ance  to  the  civilian  trade.  The 
selling  season  on  most  lines  is  ex¬ 
pected  to  be  short,  with  sales  based 
largely  on  the  requirements  of 
buyers  in  recent  years. 


SPINACH — The  packing  of  spin¬ 
ach  will  be  under  way  any  day  now. 
but  any  estimate  of  the  output 
would  be  but  a  guess.  Within  the 
week  a  driving  wind  from  the 
north  hit  some  parts  of  California, 
followed  by  heavy  rain  and  even 
snow  within  sight  of  San  Fran¬ 
cisco,  One  canner  reports  that  the 
wind  destroyed  the  acreage  on 
which  he  was  depending  largely. 
Good  weather  during  the  next 
month  might  make  a  large  pack 
possible.  Until  the  last  few  days 
it  was  possible  to  locate  small 
unsold  lots  of  fall  pack,  but  these 
seem  to  have  disappeared. 

FRUITS — Stocks  of  fruits  in  first 
hands  are  confined  to  a  compara¬ 
tively  few  holders  and  maximum 
and  minimum  prices  are  not  far 
apart.  Some  canners  have  come 
back  onto  the  market  with  limited 
offerings  of  cling  peaches  in  No.  10 
containers  and  the  full  list  is  avail¬ 
able  at  $7.50  for  Fancy,  $7.00  for 
Choice,  $6.50  for  Standards  and 
Solid  Pack  Pie  and  $6.00  for 
Water.  These  are  maximum  prices. 
Cherries,  which  lagged  in  sales  for 
a  time  during  the  season  are  about 
cleaned  up,  with  none  to  be  had  in 
No.  10s.  Considerable  interest  is 
reported  on  figs  which  are  selling 
closer  to  formal  opening  prices 
than  most  items  in  the  fruit  line. 

TOMATOES — Solid  pack  tomatoes 
seem  to  be  off  the  market,  as  far 
as  first  hands  are  concerned,  but 
Standards  are  still  to  be  had  in  al! 
sizes,  except  the  No.  1.  Such  sales 
as  are  being  made  seem  to  be  at 
$1.05  for  No.  2,  $1.30  for  No.  2«  ..> 
and  $4.75  for  No.  10.  Tomato  juice 
is  still  in  good  supply  and  con¬ 
siderable  business  is  being  booked 
on  this. 

PEAS — The  California  Crop  Re¬ 
porting  Service  passes  out  the  in¬ 
formation  that  the  acreage  planted 
to  peas  for  canning  and  freezing 
this  year  is  4,390.  Last  year  but 
1,850  acres  were  harvested  and  th( 
canned  pack  amounted  to  but  54.- 
793  cases.  Last  year’s  pack  ir 
Oregon  and  Washington  amounted 
to  2,286,431  cases,  so  that  the 
Pacific  Coast  made  a  good  showing, 
even  if  California  did  not. 

DRY  BEANS — The  California  dr; 
bean  market  has  been  rather  dull 
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of  late  and  prices  have  worked 
ilown  from  higher  levels.  Canners 
have  been  out  of  the  market  for 
''ome  time  and  straight  car  ship¬ 
ments  are  largely  out  of  the  pic¬ 
ture.  Stocks  in  California  ware¬ 
houses  were  reduced  640,972  bags 
during  February  and  on  March  1 
amounted  to  2,783,700  bags,  as 
against  3,028,994  bags  a  year 
earlier.  Small  Whites,  in  which 
the  canning  trade  is  mostly  in¬ 
terested,  have  declined  to  $4.85  per 
hundred,  or  about  $1.15  less  than 
the  price  reached  in  December. 

FISH  —  The  scarcity  of  canned 
tuna  fish  is  not  merely  a  temporary 
one,  according  to  authorities,  but  is 
something  that  will  have  to  be 
endured  for  the  duration  of  the 
war  and  even  a  little  longer.  Tuna 
fishing  reached  the  stage  of  big 
business  in  its  heyday  and  was 
carried  on  by  large  boats  which 
ranged  down  around  the  Equator. 
The  Navy  has  taken  over  many  of 
the  large  boats  and  none  will  ven¬ 
ture  to  far-away  fishing  grounds. 
Small  boats  may  bring  in  some 
light  catches  from  nearby  grounds, 
but  packs  will  be  light  until  normal 
conditions  return. 

The  sardine  fishing  season  came 
to  an  end  with  a  record  pack,  most 
of  which  was  sold  before  it  was  in 
cans.  The  season  ended  in  a  legal 
mixup,  which  cut  into  the  possible 
pack  somewhat,  but  sporadic  visits 
of  Japanese  submarines  to  Cali¬ 
fornia  waters,  also  held  down  the 
pack.  The  legal  mixup  came  when 
Governor  Olson  issued  an  order  ex¬ 
tending  the  fishing  season  a  month, 
nn  order  termed  illegal  by  Attor- 
Picy-General  Warren. 

Alaska  canned  crab  has  come 
i'lto  marked  demand  since  the  out- 
l  reak  of  war  with  Japan,  with  sup- 
]  lies  woefully  short.  Prices  opened 
1  ^  low  as  $11.00  a  case,  but  sales 
1  ave  been  made  recently  at  $16.00. 

he  pack  is  proving  a  very  light 
(  ae.  The  pack  of  Northwest  Select 
(  /sters  is  also  proving  very  light 
{  id  deliveries  will  be  prorated,  it 
j  understood. 

LANDRETH’S  CATALOG 

D.  Landreth  Seed  Company,  Bristol, 
}  innsylvania,  has  issued  a  new  1942 
^  italog  which  illustrates  and  describes 
t  eir  full  line  of  garden  seeds  including 
t  e  special  varieties  developed  by  them 
f  r  canners. 


GULF  STATES  MARKET 

Southern  Shrimp  and  Oyster  Catch — No 
Shrimp  Being  Canned  Now — ^The  Prices. 

By  “Bayou” 

Mobile,  Ala.,  March  20,  1942. 

PRODUCTION  of  shrimp  and  oys- 
sters  in  Alabama,  Mississippi, 
Louisiana  and  Texas  as  reported 
to  the  New  Orleans  Fishery  Market 
News  Office. 

Shrimp  are  listed  with  heads  on 
in  210-pound  barrels  and  oysters  in 
State  barrels  of  the  respective 
States. 


SHRIMP  OYSTERS 

For  For 

1941  Canning  Other  Canning  Other 


January  .  10,843  13,300  142,069  29,458 

February  .  6,226  8,196  128,169  23,886 

March  .  230  2,973  150,864  31,683 

April  .  117  7,964  149,469  13,900 

May  .  822  24,602  27,709  5,377 

June  .  975  22,683  1,407 

July  .  6,750  .  1,134 

August  .  28,496  6,268  1,337 

September  .  27,461  16,838  11,158 

October  .  49,647  41,869  22,078 

November  .  37,343  26,285  31,896 

December  .  16,821  18,127  14,663  23,480 


TOTALS  1941..178,880  196,826  612,933  216,794 

TOTALS  1940..168,247  208,057  357,809  393,261 

It  will  be  noted  from  the  above 
totals  that  there  were  more  shrimp 
produced  for  canning  in  1941  than 
in  1940  and  less  amount  for  the  raw 
market,  and  there  were  consider¬ 
ably  more  oysters  produced  for 
canning  in  1941  than  in  1940,  yet 
there  were  a  good  deal  less  used  for 
the  raw  market  in  1941  than  in 
1940. 

SHRIMP — Very  few  shrimp  were 
produced  this  past  week  and  the 
few  received  went  to  the  raw 
dealers,  as  no  report  of  any  shrimp 
being  canned. 

This  is  closed  season  for  shrimp 
and  the  boats  are  not  allowed  to 
trawl  for  them  in  the  bays,  lakes 
or  any  other  body  of  water  within 
the  States  of  Alabama,  Mississippi 
and  Louisiana.  Each  of  these 
States  has  a  conservation  law  pro¬ 
hibiting  the  catching  of  shrimp  at 
this  time  of  the  year.  Therefore, 
the  shrimp  boats  can  trawl  only  in 
the  Gulf  of  Mexico,  beyond  three 
miles  of  the  shore,  as  each  State 
has  jurisdiction  of  the  waters  of 
the  Gulf  of  Mexico  within  three 
miles  of  its  shore. 

The  boats  engaged  in  shrimping 
are  small  and  of  shallow  draft 


which  are  not  seaworthy  in  the 
deep  waters  of  the  Gulf,  therefore, 
the  shrimp  boats  only  go  in  the 
Gulf  when  the  weather  is  fair  and 
the  waters  smooth  and  they  run  in 
harbor  at  the  approach  of  any 
slight  disturbance. 

The  price  of  shrimp  is  $1.95  per 
dozen  for  No.  1  small;  $2.05  for 
No.  1  medium  and  $2.15  for  No.  1 
large,  f.  o.  b.  factory. 

OYSTERS — The  canning  of  oysters 
continues  to  move  fairly  well  and 
no  doubt  will  extend  through  the 
month  of  April  if  the  weather  does 
not  get  too  hot.  The  price  of  canned 
oysters  is  $1.80  per  dozen  for  five 
ounce  and  $3.60  for  ten  ounce, 
f.  o.  b.  factory. 


MORE  DEHYDRATION  DUE 

Two  large  food  companies,  with  domes¬ 
tic  coconut  processing  plants  made  idle 
by  the  halting  of  imports  from  the 
Philippines,  are  converting  their  plants, 
both  in  the  New  York  City  area,  to  the 
dehydration  of  potatoes,  for  the  U.  S. 
Army. 

While  dehydrated  foods  will  come  out 
of  the  war  as  a  stronger  factor  than 
hitherto,  only  a  limited  commercial  mar¬ 
ket  in  this  country  for  such  foods  is 
looked  for,  with  the  possible  exception 
of  dehydrated  soup  mixes,  which  have 
“caught  on”  with  the  public. 

WAR  CASUALTY 

Relatives  of  George  Frederick  Bender 
have  received  word  from  the  Navy  De¬ 
partment  that  this  young  man,  19  years 
of  age,  is  missing  with  the  crew  of  the 
U.  S.  Cruiser  Houston  in  Javanese 
waters  and  was  presumably  lost  in 
action.  He  was  a  grand  nephew  of  C.  R. 
Cooper,  department  manager  for  the 
California  Packing  Corporation,  San 
Francisco,  Calif. 

CALENDAR  OF  EVENTS 

MARCH  26-27,  1942 — Spring  Meeting, 
Tri-State  Packers  Association,  Lord 
Baltimore  Hotel,  Baltimore,  Maryland. 

APRIL  10,  1942 — Annual  Meeting,  Tide¬ 
water  Canners  Association,  Tappa- 
hannock,  Va. 

APRIL  15,  1942 — Spring  Meeting,  Penn¬ 
sylvania  Canners  Association  and 
Canners  and  Field  Men’s  Conference, 
Nittany-Lion  Inn,  State  College,  Pa. 

APRIL  15,  1942 — Spring  Meeting,  Indi¬ 
ana  Canners  Association,  Claypool 
Hotel,  Indianapolis,  Indiana. 

JUNE  8-14,  1942 — Annual  Convention, 
National  Association  of  Retail  Grocers, 
Palmer  House,  Chicago,  Illinois. 

JUNE  15-17,  1942— Third  Annual  Meet¬ 
ing,  Institute  of  Food  Technologists. 
Minneapolis,  Minnesota. 
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CANNED  FOOD  PRICES 

All  Prices  for  Spot  Goods  F.  O.  B.  Factory 
Because  of  the  extreme  scarcity  of  all  items,  this  list  includes 
only  those  sizes,  grades  and  styles  available  in  one  or  more 
sections.  There  are  no  doubt  odd  lots  of  unquoted  items  to  be 
found  but,  as  far  as  we  can  determine,  not  enough  to  establish 
a  market.  Except  for  a  few  items,  like  asparagus,  tomatoes  and 
tomato  products,  fish,  etc..  No.  Is,  buffet  and  like  sizes  have 
never  been  quoted  on  this  page.  Nor  have  specialties  like 
spaghetti,  soups,  dog  foods,  etc. 

Prices  given  represent  the  high  and  low  canners’  selling  price 
of  the  current  week,  subject  to  the  customary  cash  discounts. 
Quotations  per  dozen  unless  otherwise  noted.  “Eastern” 
quotations  for  Atlantic  Coast  States  east  of  Ohio  River; 
“Central”;  Central  States  west  of  Ohio  River  to  Mountain 
States;  “West  Coast”:  Mountain  and  Pacific  Coast  States. 


CANNED  VEGETABI,ES— Continned 

Eastern  Central  West  Coast 


Low  High 

Low  High 

Low 

High 

SWEET  POTATOES 

1.16 

No.  2%  . . . . 

_  1.40 

1.50 

No.  3.  Squat  Vac . 

_  1.36 

No.  10  . 

_  4.76 

5.50 

1.25 

No.  2%  . 

2.00 

TOMATOES 

. .  1.26 

1.36 

No.  id  _ 

-  6.60 

Out 

Out 

With  puree 

Std.,  No.  1 . . 

.77'/. 

.80 

Out 

Out 

Out 

Out 

No.  2  . 

.  1.05 

1.15 

1.15 

1.25 

1.05 

-  No.  2^  . 

.  1.40 

1.60 

1.60 

1.60 

1.30 

No.  id' . . 

5.00 

5.25 

Out 

Out 

4.75 

TOMATO  JUICE 

No.  211  Cyl.  (12  oz.)  - 

.60 

No.  300  (13%  oz.) 

. 60 

No.  2  (18  oz.) . 

. 80 

No.  303  Cyl.  (20  oz.) . 

. 85 

No  2  Cyl  (24  oz  )  . . 

. 90 

.95 

.82% 

.85 

.  1.76 

1.85 

1.76 

No.  10  _ _ _ _ ; _ 

.  3.50 

4.00 

3.50 

3.75 

3..50 

Canned  Vegetables 


Eastern 
Low  High 


STRINGLESS  BEANS 

Fancy  Cut  Green,  No.  2 .  1.40 

Ehc.  Std.  Cut  Green,  No.  2 .  1.40 

No.  10  .  6.25 

Std.  Cut  Green,  No.  2 .  1.15 

No.  10  . . . 

Red  Kidney,  Std.  No.  2 . 85 

No.  10  .  4.00 

LIMA  BEANS 

No.  2  Tiny  Green . . .  1.80 

No.  2  Green  &  White. .  1.15 

No.  10  .  6.25 

No.  2  Soaked . 80 

BEETS 

Whole,  No.  2 . 92'- 

No.  2%  . 1.45 

No.  10  .  4.50 

Cut,  No.  2 . 75 

No.  2%  . 95 

No.  10  .  8.65 

Sliced,  No.  2.. . . . 80 

No.  2%  . 1.10 

No.  10  .  4.00 

Diced,  No.  2 . .75 

No.  10  .  4.00 

Shoestring,  No.  2 . 85 

CARROTS 

Diced,  No.  2 . 80 

No.  10  .  3.65 

PEAS  AND  CARROTS 

Std.  No.  2 . 85 

Fancy  No.  2 . 1.15 


Central 
Low  High 


West  Coast 
Low  High 


1.60 

1.50 

6.75 
1.25 

5.75 
1.171/j 
5.00 


1.30 

6.50 

.85 

2.00 

1.75 

7.00 

.90 

1.15 

4.25 

1.10 


4.75 

.87' 

4..50 


.90 

3.75 


CORN — Wholegrain 


Ex.  Std.  No.  10 . 

Shoepeg,  Fancy  .No.  10 


CORN — Creamstyle 


Std.  No.  2.. 


No.  10  .... 
Std.  No.  2.. 


HOMINY 

Std.  Split,  No.  2l^ . 85 

No.  10  . . 

MIXED  VEGETABLES 

Fey.,  No.  2 . 1.00 

No.  10  . 4.50 

Std.,  No.  2 . . 

No.  10  .  3.75 

PEAS 

Odd  Lots  .  no 


.90 

3.00 


1.15 

5.00 

.80 

3.90 


PUMPKIN 

Fancy,  No.  2 . . . 

No.  2%  . . 95 

No.  10  .  3.00 

SAUER  KRAUT 

Fancy  No.  2 . 85 

No.  2%  .  1.00 

No.  10  .  3.15 

SPINACH  ^ 

No!  2  % 

No.  10  . . 


1.02'/. 

3.50 


1.20 

3.75 


1.20  1.25 

1.60  1.65 

5.00  5.90 


SUCCOTASH 

Std.  No.  2,  Gr.  Corn,  Fr.  Limas.  1.20 
Triple  No.  2 . . 1.20 


Out 

Out 

Out 

Out 

Out 

Out 

Out 

Out 

Out 

Out 


Out 

Out 

Out 

.85 

Out 

Out 

.85 

Out 

Out 

.85 

Out 

Out 

.75 

Out 


Out 

Out 

Out 

Out 

Out 

Out 

Out 

Out 
Out 
Out 
.92 ',2 

Out 

Out 

Out 


Out 

Out 


Out 

Out 


Out 

Out 


Out 


TURNIP  GREENS 

No.  2  . . . 85  .80 

No.  2%  .  1.20  1.25  1.10 

No.  10  .  4.26  3.50 


Canned  Fruits 


APPLES 

No.  10,  standard  heavy  pack .  5.00 

No.  10,  fancy  heavy  pack .  6.00 

APPLE  SAUCE 

No.  2  Fancy . .  -90 

No.  10  . . 

No.  2  Std _ _ —  .85 

No.  10  .  4.00 


1.00 

4.75 


.85  .97'/: 

1.10  . 


.65  .70 


APRICOTS 

No.  2%,  Fancy . 

No.  2%,  Choice . 

No.  2%,  Std..... - - 

No.  IVi,  Water . 

No.  10,  Choice . 

No.  10,  Std . 

No.  10  Pie . 

CHERRIES 

Red  Sour  Pitted.  No.  2 .  1.76  . 

Red  Sour,  Pitted,  No.  10 .  8.75  . 

R.  A.  Fey.,  No.  2% . 

Choice,  No.  2V4 . 

Std.,  No.  2% . 

GRAPEFRUIT  SECTIONS  Florida 

8  oz.  . . - .  Withdrawn 

No.  2  . .  1-15  . 

No.  6  .  2.90  . 

GRAPEFRUIT  JUICE 

No.  2  . . . 771/2  .80 

No.  3  Cyl.  (46  oz.) . .  1.80  1.85 

No.  10 .  3-25  3.65 

PEACHES 


1.60 

8.50 


1.70 

9.00 


Texas 


6.50 

7.35 

Y.  C.,  Fey.,  No.  2% - - 

7.00 

Choice,  No.  2% . . 

6.75 

7.25 

Std.,  No.  2% . . 

1.10 

1.20 

Fey.,  No.  10 . . 

6.90 

7.00 

Out 

Out  . 

Choice  No.  10 . 

Std.,  No.  10 - 

S.  P.  Pie,  No.  10 - 

1.05 

1.15 

1.20  . 

No.  10,  Water . 

6.15 

6.50 

Out 

Out  . 

.  PEARS 

.95 

.  Bartlett,  Fancy,  No.  2% . 

1.05 

1.10 

1.10 

1.15  . 

.  Choice,  No.  2% . 

5.90 

6.10 

Out 

Out  . 

Std.,  No.  2% . 

.95 

1.02'/. 

Out 

Out  . 

.  Fey.,  No.  iO . 

5.75 

6.00 

Out 

Out  . 

Choice,  No.  10 . 

Std.,  No.  10 . 

.821/2 


1.10 


No.  10,  Water 


.75 

1.75 


Out 

Out 

Out 

Out 

.80 

Out 

Out 

3.10 

Out 

Out 

.92% 

.95 

.70 

1.05 

.95 

Withdrawn 

Out 

Out 

Out 

Out 

Out 

Out 

Out 

Out 

Out 

PINEAPPLE 
Fancy  No.  1  Flat.......... 

No.  211  Cyl _ 

No.  2  Tall . 

No.  2%  . 

No.  10  in  Juice . 

No.  10  in  Syrup . 

PINEAPPLE  JUICE 

Buffet  . 

No.  211  . . 

No.  2  . . . 

46  oz . 

No.  10  . 


Cuban 


Mexican 


Canned  Fish 


OYSTERS 
5  oz.  ..................... 

10  oz . 

SALMON 

Pink,  Tall,  No.  1.. 

SHRIMP 

No.  1,  Small . 

No.  1,  Medium . 

No.  I,  Large. . 


Southern 

1.80  . 

3.60  4.00 


Southern 
1.95  2.00 

2.06  2.10 
2.16  2.25 


5.26 

5.50 


1.00 

4.76 


2.25  2.35 

1.95  2.05 

1.70  1.75 

.  1.45 

6.75  7.00 

6.76  6.00 

.  7.00 


.  3.00 

9 

'£'36  2!46 


2.30 

2.40 

2.10 

2.16 

1.90 

7.30 

7.50 

6.75 

7.(10 

6.50 

6.50 

6.00 

2.65 

2.65 

2.26 

2.35 

1.90 

2.00 

8.i5 

7.75 

6.30 

e.i.O 

5.. 5 

F.  O.  B.  Honiuulu 

Crushed  S!  .ed 

.90 

.67% 

1.07%  1.10 

1  '<0 

2.06 

2.  6 

6.90 

7.  0 

7.76 

..  .. 

F.  0.  B.  Hon.  'ilu 

.  7% 

]  .5 

y.  5 

. . 

5  0 

Northwest  S-  cts 


2.00  2. '.5 
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Tomato  Baskets 


Quality  and  Service  known  -  - 
wherever  tomatoes  are  grown 
A  trial  will  convince  you. 

JERSEY  PACKAGE  CO. 

BANK  ST.  BRIDGETON,  NEW  JERSEY 

FACTORIES;  BRIDGETON,  VINELAND,  MILLVILLE 


FIRE  DEFENSE 


NATIONAL  DEFENSE 


Capacity  production  of  canned  foods 
is  necessary  to  victory. 

Let  us  advise  precautionary  measures 
which  will  help  you  maintain  uninter¬ 
rupted  production. 

LANSING  B.  WARNER,  INC. 

Canners  Exchange  Subscribers 


CHICAGO 


ILLINOIS 


TOMATO  CRUSHER  and  PUMP 

CRUSHES  &  CONVEYS  REGARDLESS  OF  SIZE  OR  QUANTITY 
Tbis  combination  of  Chop- 

per  or  Crusber  and  Pump  _ 

baa  proven  very  successful 

on  Tomatoes,  Apples,  and  _  ~  'lBB(r‘~BTT|||jr 

of  Stainless  Steel  where 
food  comes  in  contact  with 

tbe  metal.  Built  either  in  COMBINATION  CRUSHER  AND  PUMP 
combination  as  shown,  or  separately;  belt  or  motor  drive. 

BERLIN  CHAPMAN  CO.,  Berlin,  Wis. 


CORRUGATED 


SOLID  FIBRE 


BOXES 

Phone :  Curtis  0270 

THE  EASTERN  BOX  COMPANY 

East  Brooklyn  P.  O.  BALTIMORE,  MD . 


FOR  CANNING  OR  FREEZING 
FANCIEST  WHOLE-KERNEL  CORN 


CORN  CANNING 


EQUIPMENT 


T]H[]e  l[JKn[^^E]D^  Westminster,  Md. 

HUSKERS  —  CUTTERS  — TRIMMERS  —  CLEANERS 
SILKERS— WASHERS  and  GRINDERS 
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WANTED  and  FOR  SALE 


YOUR  OPPORTUNITY 


In  the  numerous  changes  being  made  in  the  canning  factories 
throughout  the  country  there  is  probably  just  the  machine, 
supply  or  entire  factory,  that  you  want.  Now’s  the  time  to 
pick  up  needed  used  machinery  at  a  price,  or  turn  idle  holdings 
into  cash.  Make  your  offering  or  list  your  needs  on  this  page  to 
accomplish  your  objective  quickly  at  very  little  cost.  The  rates — 
straight  reading,  no  display:  One  to  three  times,  per  line  40 
cents,  four  or  more  times,  per  line  30  cents,  minimum  charge 
per  ad,  $1.00.  Count  eight  average  words  to  the  line.  Count 
initials,  numbers,  etc.,  as  words:  Short  line  counts  as  full  line. 
Use  a  box  number  instead  of  your  name  if  you  like.  The 
Canning  Trade,  20  S.  Gay  Street,  Baltimore,  Maryland. 


FOR  SALE— MACHINERY 


CONSOLIDATED  OFFERS:  Copper  and  Aluminum  Cooking 
Kettles;  Retorts;  Can  and  Bottle  Labelers;  Glass  Lined  Tanks; 
Pumps;  Vacuum  Pans,  etc.  A-1  condition.  Quick  delivery.  We 
buy  and  sell  from  a  single  item  to  a  complete  plant.  Consolidated 
Products  Co.,  Inc.,  18-20  Park  Row,  New  York  City. 


New  York’s  largest  stock  of  good  rebuilt  and  newly  fabri¬ 
cated  equipment,  can  still  supply  all  your  normal  needs.  Kettles 
in  stainless,  copper  or  glass  lined.  Vacuum  Pans,  Condensers 
and  Stills.  Fillers  for  juices,  viscous  materials,  dry  products 
into  tubes,  jars,  cans  or  other  containers.  Filters — over  150 
filters  and  filter  presses  in  stock.  Mixers — dry  powder  up  to 
3000  lbs.,  also  for  paste  and  similar  materials.  Labelers — World, 
Ermold,  Knapp,  Burt,  etc.,  for  jars,  bottles  or  cans.  Extractors, 
Packaging  equipment.  Cutters,  Dicers,  Sifters,  Mills,  Pulver¬ 
izers,  and  factory  handling  equipment.  Detailed  descriptions 
and  quotations  on  request.  First  Machinery  Corp.,  819-837  East 
9th  Street,  New  York,  N.  Y. 


FOR  SALE — Model  80  Sprague-Sells,  10-valve  Rotary  Can 
Filler,  Serial  No.  39-454,  Figure  No.  2526,  capacity  70  cans  per 
minute.  Equipped  with  stainless  steel  tank,  valve,  float  valve 
assembly,  chute  and  star  feed,  arranged  for  direct  drive.  Can 
be  seen  by  appointment  at  our  plant,  Hutchinson,  Minnesota. 
This  machine  has  been  used  only  about  one  week  for  experi¬ 
mental  purposes,  and  is  in  perfect  condition.  Priced  within 
reason.  For  further  information  address:  Ward  Milk  Products 
Division,  Kraft  Cheese  Co.,  500  Peshtigo  Court,  Chicago,  Ill. 


FOR  SALE — 1  Langsenkamp  Stainless  Steel  Juice  Extractor; 
2  Pfaudler  Glass-Lined  Pulp  Tanks,  60"  x  78"  with  3-inch 
Copper  Coils;  2  Armstrong  Steam  Traps  for  same;  1  Hansen 
Sanitary  Can  Washer  for  No.  1  cans.  Gerber  Products  Co., 
Fremont,  Mich. 


FOR  SALE — One  Fig.  406  Peerless  No.  7,  style  D  Standard 
Exhauster.  This  machine  will  accommodate  8  oz..  No.  1,  No.  300, 
No.  2  and  No.  2V^  cans.  Used  very  little.  Excellent  condition. 
Comstock  Canning  Corp.,  Newark,  N.  Y. 


FOR  SALE — Berlin-Chapman  12  ft.  Blancher;  Ayars  5-Pocket 
Pea  Filler  for  No.  2  cans;  3  Sprague  No.  5  Cream  Corn  Cutters; 
Sprague  No.  7  Corn  Silker;  30  ft.  straight  line  Exhaust  Box 
for  No.  2  or  214  cans;  Monitor  No.  2  Bean  Cutter — 1"  cut;  Rod 
Shaker  Washer;  6  Davis  1"  Pressure  Reducing  Valves.  Adv. 
2C08,  The  Canning  Trade. 


FOR  SALE— i-One  4-disc  Peerless  Rotary  Steam  Exhaust, 
Style  A,  for  No.  1  to  No.  3  cans,  inclusive;  1  Josiah  Anstice 
Beet  Peeler;  1  Josiah  Anstice  Sheer  and  Dicer;  1  Townsend 
Bean  Cutter.  Adv.  2609,  The  Canning  Trade. 


FOR  SALE — Bonded  Motor  Truck  and  Warehouse  Scales  used 
by  nation’s  leading  canners.  Priced  right,  immediate  delivery. 
Guaranteed  5  yrs.  Bonded  Scale  Co.,  Dept.  CT,  Columbus,  Ohio. 


FOR  SALE  —  2  practically  new  Langsenkamp  Collosal 
Pulpers,  1  Langsenkamp  Standard  Pulper,  1  Sprague-Sells 
Incline  Scalder.  Adv.  2601,  The  Canning  Trade. 


FOR  SALE — 1  Sprague-Sells  Rotary  Peerless  Exhaust  Box 
for  No.  1  to  No.  214  cans,  with  a  capacity  of  250  cans  per 
minute.  Excellent  condition,  only  used  two  seasons.  Offered  at 
$500  or  one-third  of  new  price.  Adv.  2605,  The  Canning  Trade. 


FOR  SALE  — SEED 


FOR  SALE — 800  pounds  Golden  Cross  Bantam  Corn  Seed 
treated  with  Semesan  Jr.  Charles  G.  Summers,  Jr.,  Inc.,  New 
Freedom,  Pa. 

FOR  SALE — Quantities  of  the  following  canning  crop  seeds: 
Giant  Nobel  Spinach,  Round  Pod  Wax,  Stringless  Green  Pod, 
Topeross  Maine  Bantam,  Bantam  Evergreen.  Source,  germina¬ 
tion  and  prices  quoted  upon  inquiry.  The  Larsen  Co.,  Green 
Bay,  Wisconsin. 


WANTED  —  MACHINERY 


WANTED  FOR  USER — Retorts,  Stainless  Steel,  Monel,  Cop¬ 
per  or  Aluminum  Kettle  and  Vacuum  Pan;  Labeling  Machine; 
Filter  Press.  No  dealers.  Box  A-2551,  The  Canning  Trade. 


WANTED — Used  Retorts  for  quick  shipment;  spot  cash. 
State  inside  diameter  and  depth  and  lowest  price.  A.  K.  Robins 
&  Co,,  Inc,,  Baltimore,  Md. 


BOILER  WANTED — One  400  H.P.  Water  Tube  Boiler  with 
stack  and  stoker.  Adv.  2606,  The  Canning  Trade. 


MISCELLANEOUS 


OFFERING  110  shares  Preferred  Stock  and  1760  shares 
Common  Stock,  Adams  Apple  Products  Corporation,  Aspers, 
Pennsylvania,  Are  you  interested  in  buying  all  or  any  part? 
Adv.  2597,  The  Canning  Trade. 


HELP  WANTED 


HELP  WANTED — A  large  well  established  packer  and 
canner  of  frosted  foods,  fruit  juices  and  canned  foods  desires  a 
high  type  Assistant  Plant  Manager  and  Superintendent  with 
some  experience  and  background.  Excellent  remuneration,  also 
opportunity  for  advancement.  Answer  giving  details,  etc.  Adv. 
2603,  The  Canning  Trade. 


WANTED — Field  man  with  experience  in  peas  for  work  in 
Wisconsin.  Adv.  2607,  The  Canning  Trade. 


SITUATIONS  WANTED 


POSITION  WANTED — If  you  are  looking  for  a  man  with 
an  unusually  broad  experience  in  every  phase  of  the  canning 
industry,  production,  sales  promotion,  government  orders,  etc., 
loyal,  intelligent,  honest,  executive,  hard  worker,  available  April 
15th,  write:  Adv.  2602,  The  Canning  Trade. 


For  speedf  neatness  and  trouble  free  operation 

KYLER  LABELERS  and  BOXERS 

''They  have  everything  with  half  the  parts'* 

WESTMINSTER  MACHINE  WORKS 
Westminster,  Maryland 
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SMILE  AWHILE 

There  is  a  saving  grace  in  a  sense  of  humor 

Contributions  Welcomed 


EGG-TRAORDINARY  CASE 

A  young  woman  who  was  reared  in  an  Eastern  Kansas  town 
read  in  a  poultry  journal  that  poultry  raising  was  remunerative, 
so  she  decided  to  try  it.  She  purchased  a  hen  and  set  her  on 
thirteen  eggs.  She  wrote  to  a  poultry  journal  that  poultry 
raising  was  much  to  her  liking,  and  wondered  how  long  the 
hen  should  remain  on  the  eggs.  The  paper  wrote  back:  “Three 
weeks  for  chickens  and  four  weeks  for  ducks.”  Later  she  wrote 
the  poultry  journal  as  follows:  “Many  thanks  for  your  advice 
about  the  setting  hen.  She  remained  on  the  nest  three  weeks, 
and  at  the  end  of  that  time  there  were  no  chickens  hatched.  As 
I  did  not  care  for  ducks,  I  took  her  off  the  nest  and  sold  the 
eggs.” 


WftHAMPEffR? 


FOR  TOMATO  PICKING 


HAND 

MADE 

or 

MACHINE 

MADE 


FIVE 

TYPES 

at 

REASONABLE 

PRICES 


RIVERSIDE  MANUFACTURING  CO.,  Murfreesboro.  N.  C. 


SOMETHING  DURABLE 

Drug  Clerk — Now,  what  kind  of  a  toothbrush  would  you  like? 
Customer — Ah  doan  jes’  know,  boss.  Dar’s  ten  in  mah  fambly. 


All  the  latest  data 


DAD’S  BARBER 
“Wow!  That  razor  does  pull!” 

“Oh,  that’s  all  right.  I’ll  get  the  whiskers  off  if  the  handle 
doesn’t  break.” 


FORMULAE  —  COOKING  TIMES 
COOKING  TEMPERATURES 
are  included  in  the  6th  edition  of 


BUSH  LEAGUERS 

Sunday  School  Teacher — Ernest,  who  defeated  the  Philistines? 

Ernest  (roused  from  day-dream) — Dunno.  I  don’t  follow  none 
o’  them  bush-league  teams. 

APPROPRIATE 

Picture  Dealer — A  picture  for  a  wedding  present?  Yes,  sir! 
Here’s  the  very  thing,  most  charming;  ‘The  Coming  Storm?’  ” 

First  Man — Trim  little  craft,  that  wife  of  yours,  old  man. 

Second  Man — Craft?  Well,  she’s  a  revenue-cutter,  anyway. 

WHEN? 

“Well,  I  see  another  gal  gets  a  medal  for  flying.” 

“Yep,  and  some  day  a  gal  is  gonna  get  a  medal  for  sewing.” 

DISCOVERED 

Teacher — Now  you  have  in  front  of  you  the  north,  on  your 
right  the  east,  and  on  your  left  the  west.  What  have  you  behind 
you? 

Small  Boy — A  patch  on  my  pants.  I  told  mother  you’d  see  it. 

UNDERWORLD  ON  TOP 

The  influence  of  gangster  films  has  shown  its  effect,  not  only 
upon  the  youngsters  but  adults  as  well. 

Take  the  case  of  the  school-teacher  who  absent-mindedly 
barked:  “Stick  ’em  up!”  when  he  wanted  those  members  of  the 
class  who  knew  the  answer  to  signify  in  the  usual  way. 

Astronomer  (in  the  mountains) — “Do  you  know  where  the 
big  dipper  is?” 

Mountaineer — “Why,  shore.  Hit’s  in  th’  cabin,  next  to  th’ 
whisky  bar’l.” 


THEM  DAYS  IS  GONE  FOREVER 
If  women’s  dresses  keep  on  going  up,  in  ten  years  they  will 
be  like  the  wooded  prairies — there  ain’t  none. 

HIS  IDEA  OF  LUCK 

“Take  out  a  policy.  One  customer  got  her  arm  broke  the 
other  day  and  we  paid  her  $500.  You  may  be  the  lucky  one 
tomorrow.” 


“A  Complete  Course  in  Canning” 


Price  $10.00 
order  your  copy  now. 


The  Canning  Trade 
20  S  Gay  Street 
Baltimore,  Md. 
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superior  strains  of 


PEAS  TOMATO  BEANS 
CORN  BEET  SPINACH 

and  other  canners' seeds,  as  the 
result  of  long  years  of  plant 
breeding  and  careful  selection 
are  especially  adapted  to  the 
canners'  needs. 

Landreth*s  certified  tomato  seed 
is  especially  recommended. 

D.LANDRETH  SEED  COMPANY 

BRISTOL,  PENNSYLVANIA 


For  Liquids  and  Semi-Fluid  Foods  which  can  be  pumped  thru  tubing. 
2  sizes:  30  and  60  gal.  per  min.  Also  special  sizes.  Removable  ends 
for  inspection  and  cleansing.  The  Contra-Flow  of  material  and  water 
creates  maximum  heat  transfer.  Berlin  Chapman  Co.,  ^rlin,  Wis. 

BERLIN  CHAPMAN 


A  COMPLETE  LINE  OF  CANNING  MACHINERY  FOR  ANY  PLANT 


WHERE  TO  BUY 


— the  Machinery  and  Supplies  you  need  and  the  leading  houses  tha< 
supply  them.  Consult  the  advertisements  lor  details. 

ADHESIVES 

Dewey  &  Almy  Chemical  Co.,  Cambridge,  Mass. 

BASKETS  (Wood).  Picking 

Jersey  Package  Company,  Bridgeton,  N.  J. 

Planters  Manufacturing  Co.,  Portsmouth,  Va. 

Riverside  Manufacturing  Co.,  Murfreesboro,  N.  C. 

BOOKS,  on  canning,  formulae,  etc. 

The  Carming  Trade,  Baltimore,  Md. 

BOXES.  Corrugated  or  Solid  Fibre 
Eastern  Box  Company,  Baltimore,  Md. 

BOXES  (Wood) 

Planters  Manufacturing  Co.,  Portsmouth,  Va. 

CAN  MAKING  MACHINERY 

Cameron  Can  Machinery  Co.,  Chicago,  Ill. 

CANNERY  SUPPLIES 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chlsholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corp.,  Hoopeston,  Ill. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Oo.,  Inc.,  Baltimore,  Md. 

Sinclair-Scott  Co.,  Baltimore,  Md. 

CANNING  MACHINERY  AND  EQUIPMENl 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-CSiapman  C^.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corp.,  Hoopeston,  Ill. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

LaPorte  Mat  and  Mfg.  Co..  LaPorte,  Ind. 

Morral  Bros.,  Morral,  Ohio 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

Sinclair-Scott  Co.,  ^Itimore,  Md. 

United  Company,  Westminster,  Md. 

Westminster  Machine  Works,  Westminster.  Md 

CANS 

American  Can  Co.,  New  York  City 
Continental  Can  Co.,  New  York  City 
Crown  Can  Company,  Philadelphia.  Pa. 

Heekin  Can  Company,  Cincinnati,  Ohio 
National  Can  Corp.,  New  York  City 

CAN  SEALING  COMPOUND 

Dewey  &  Almy  Chemical  Co.,  Cambridge,  Mass 

INSURANCE 

Lansing  B.  Warner,  Inc.,  Chicago,  III. 

LABELS 

Gamse  Lithographing  Co.,  Baltimore,  Md. 

R.  J.  Klttredge  &  Co.,  Chicago,  Ill. 

Piedmont  Label  Co.,  Bedford,  Va. 

Simpson  &  Doeller  Co.,  Baltimore,  Md. 

PEA  HULLERS  AND  VINERS 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Frank  Hamachek  Machine  (3o.,  Kewaunee,  Wis 

SEED 

Associated  Seed  Growers,  Inc.,  New  Haven,  Conn 
Gallatin  Valley  Seed  Co.,  Bozeman,  Mont. 

D.  Landreth  Seed  Co.,  Bristol,  Pa. 

Northrup,  King  &  Company,  Minneapolis,  Minn. 

Rogers  Bros.  Seed  Co.,  Chicago,  Ill. 

Walter  S.  Schell,  Inc.,  Harrisburg,  Penna. 

SEED  TREATMENT 

Bayer-Semesan  Co.,  Wilmington,  Del. 

U.  S.  Rubber  Co.,  New  York  City 

SUGAR 

Com  Products  Sales  Co.,  New  York  City 
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BALTIMORE,  M  D.,  U.  S.  A. 

MANUFACTURERS  OF  CANNING  EQUIPMENT 


iJ//YPSO/Vn 

n  ^  ' 

Do f Ilf/?  Go. 


Patent  No.  2,111,285 
Other  Patents  Pendins 

The  most  practical  Hot  Water  Tomato  Scalder 
on  the  market.  Controls  length  oF  scalding  time 
oF  tomatoes  depending  upon  the  degree  oF 
ripeness.  Increases  yield — Saves  steam. 

Write  For  copy  oF  our  No.  600  Catalogue. 


tMiSfijeed 

Universal 

PLUNGER  FILLER 


For  filling  Tomato  Products  light 
and  heavy,  Pumpkin,  Soups  of  differ¬ 
ent  kinds.  Baby  Foods,  Liquids, — 
Dog  Foods,  etc. 


Designed  for  high  speed,  200  cans 
or  more  per  minute. 


One  hand  wheel  universally  ad¬ 
justs  the  fill. 


Runs  very  smooth.  No  waste.  Accur¬ 
ate  fill. 


No  mashing  of  product, 


Either  chute  or  worm  and  disc  feed, 


AYARS  MACHINE  COMPANY 

Salem,  New  Jersey 
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ASGROW  TOMATO  SEED 


This  familiar-looking  scene  was  photographed  last  Fall  in 
a  38-acre  Midwestern  field,  where  an  excellent  crop  of  toma¬ 
toes  for  canning  was  being  picked.  The  variety  is  Certified 
Rutgers,  an  Asgrow  strain  which  has  met  with  great  success. 

Jlet  44^  teU  4f044  mo/tje  U  piam  the  point  uiew- 


Associated  Seed  Growers,  Inc.  Main  Office:  New  Haven,  Conn 


Atlanta 


Breeders  and  growers  of  vegetable  seeds  since  1856 

Cambridge,  N.Y.  •  Indianapolis  •  Los  Angeles 
Milford,  Conn.  •  Salinas  •  San  Antonio 


Memphis 


